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IN  THE  BAKERY  C— 

The  right  Caramel,  Clark’s  Bakery  Caramel,  not  only  gives  colour 

but  has  an  improving  effect  in  wheatmeal  and  malt  breads  and  in  rich  cakes. 

A  softer  eating  crumb  is  produced,  together  with  a  moistness  which 

improves  the  keeping  qualities.  Confectionery  Bakers  are  also  using  Clark’s  Mocha  D 
the  Carcunel  with  a  flavour”  for  buttercreams,  cream  fillings,  fudge  icings  and  fondant. 
As  well  as  a  pleasing  and  delicate  caramel  colour, 

^  ‘  it  gives  a  definite  coffee-like  flavour. 

In  addition  to  the  normal  liquid  Caramel  as  used  in  the  Bakery, 
these  grades  can  be  supplied  in  powder  form 
^  ^  wheatmeal  flour,  cake  mixtures 

k  ^  types  of  dry-mixed  goods. 


.  f.  HAVINOtN 


South 


SOLE  WORLD  DISTRIBUTORS 
OF  CLARK’S  CARAMEL  PRODUCTS 


•  Fablothene  ,  tu-actively-  an  ^oi 

aexible.  (jeswess 'n^”’'' 

‘  Fabiothfne’  is  available  in  tube  widths  of  2'  up  to  30"  and 
thicknesses  from  0015'  to  005'.  As  shown  here  it  can  be 
readily  sealed  into  bags  or  envelopes  or  made  up  as  drum  or 
case  linings. 

•  Write  for  descriptive  ieafiet  and  samples. 

Fahlothene  ' P'  is  also  available — giving  you  a  Polythene  film 
which  can  he  beautifully  printed  with  your  sales  message  and 
design,  in  brilliant  colours  that  ST A  Y  on.  and  greatly  increase 
the  sales  value  of  your  packs. 


Rftckaging 

Exhibition 


ANGLO-AMERICAN  PLASTICS  LIMITED.  I  AVERY  ROW.  GROSVENOR  STREET.  LONDON.  W.l  •  HYDE  PARK  92*1 
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It’s  all  works  and  no  space  I 

said  the  Works  Manager 


’A  n  E  didn't  look  good  at  all.  All  the  marks  of  a  long  spell  of  strain.  “For 

yf  months  I've  been  doing  the  impossible",  he  bawled,  as  we  threaded  our  way  through  the 
factory.  “And  because  I  did  it  last  time  they  think  I  can  do  it  again.  Not  a  square 
inch  of  floor  space,  and  now  I'm  told  to  find  room  for  a  test  bench  . . ."  IVe  stopped  him 
before  he  exploded.  Gently  we  told  him  his  worries  were  at  an  end.  IVe  were  from 
Yale.  We'd  been  called  in  by  the  management  to  plan  a  new  scheme  for  materials  handling. 

“Materials  handling?  . . .  that's  what  I  told  them  six  months  ago  !  Clear  at  least  three 
aisles  and  we  could  stack  to  the  end  bay  northlight . . .  Well,  well. 

Here,  let  me  show  you  the  annexe  . . ." 

He  moved  like  a  different  man.  He  had  ideas.  We  had  ideas.  Together  we  plotted  a 
scheme  that  gave  him  just  what  he  wanted.  And,  not  surprisingly,  we  pleased  the  management 
—  when  they  saw  the  turn  their  costs  would  take. 


IS  LACK  OF  SPACE  RESTRICTING  YOUR  OUTPUT! 
Yale’s  versatile 

“WORKSAVER  ”  ^ 


is  specially  suitable 
for  smaller  P>  ants 

\MONG  the  wide  range  of  Yale  handling  equipment 
^  the  “  Worksaver "  series  of  trucks  is  of  special 
interest  to  factories  where  restricted  space  or  low-load 
floors  have  previously  made  mechanical 

Its  small  size,  light  P/ 


handling  impractical 
weight  and  extreme  ruggedness  give  big- 
tmck  advantages  with  small-truck  economy 
and  convenience. 

It  will  lift,  move  and  stack  raw  materials 
or  finished  products.  It  saves  time,  space 
and  manpower.  You  can  ride  it  or  walk 
it.  And  it  will  start  cutting  costs  from  the 
minute  you  put  it  to  work. 

The  “  Worksaver  ”  is  available  in  five 
basic  types  :  pallet,  low-lift  platform,  high- 
lift  platform,  fork-lift  and  tractor. 


Built  to  stand  up  to 
rugged  jobs.  Lijts  and 
mofrs  maximum  toad 
pallets  with  ease 
I  and  accuracy. 


Compact,  rugged 
and  efficient.  Lijts 
and  moi'es  still- 
ages  with  top 
[jM  efficiency. 


FORK  UFT  Lifu,  motm  and  ttaeht  ovar  lami-lamd  floon 
timg,  tpaeg  and  manpamar  tohargvtr  itt  put  ta  work. 


♦  Mancein  rable  in  small  spaces  and  narrow 
aisles. 

♦  Light  Keiglit  with  great  strength  and  power 
permit  heary  duty  work  on  low-load  floors. 

♦  Dead  man  control  cuts  power  and  applies 
brakes  automatically  in  emergency. 

♦  Simple  fingertip  controls — unskilled  staff  can 
move,  lift  and  stack  with  speed  and  safety. 

♦  Low  initial  cost,  low  running  cost,  economical 
maintenance,  long  life. 


A  powerful  and  mameuv- 
rablt  tractor 
unit  to  pull  III 
traders  or  p//  ; 

trailer  trains  jlj  //W  S 
with  up  to  hjLJf]  ^ 
700  lbs. 
drawbar 

pull.  L _  ^ 


YALE 


nn  YAU  a  towns  manufacturing  company,  materials  handling  division,  dept.  AC.12.  wednesfield,  staffs. 
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Adviu,  Ltd.  .... 
Africuituril  &  Chamical  Producu,  Ltd 
Airfusrd,  Ltd.  .... 
Albro  Fillers  &  En(f.  Co.  Ltf. 
Alfa-Laval  Co..  Ltd.  ... 
Alite  Machines,  Ltd.  ... 
Allen,  Stafford,  &  Sons,  Ltd. 

Allspeeds,  Ltd.  .... 
Anderson,  C.  F.,  &  Son,  Ltd. 

Angel  Warehouse  Co.,  Ltd. 
Anglo-American  Plastics,  Ltd. 
Anglo-American  Vulcanized  Fibre  Co., 
A.P.V.  Co.,  Ltd. 

Argentine  Government 
Associated  MeuI  Works,  Ltd. 
Autopack,  Ltd.  .... 


Barron,  W.  S.,  &  Son,  Ltd. 

Bayer  Products.  Ltd.  .... 
Bear  Honey  Co.,  Ltd.  ... 
Beddington  Nut  &  Produce  Co.,  Ltd.  - 
Begg.  Cousland  &  Co..  Ltd. 

Bellingham  &  Stanely,  Ltd. 

Benjamin  Electric.  Ltd.  ... 
Bennett,  Sons  &  Shears,  Ltd. 

Benninga  (Mitcham),  Ltd.  ... 
Benton  &  Stone,  Ltd.  ... 
Bertrams,  Ltd.  ..... 
Betu  &  Co.,  Ltd.  .... 
Birmingham  Chemical  Co..  Ltd.  • 
Blakeborough,  J.,  &  Sons,  Ltd.  . 

Blaw  Knox,  Ltd.  .... 
Blits,  E.  W.  (England),  Ltd. 

Boehm,  Fredk.,  Ltd.  .... 

Bos.  F.,  Ltd. . 

Bowatert  Sales  Co.,  Ltd.  ... 
Bowser,  Monks  &  Whitehouse,  Ltd.  - 
Brady,  Fredk.,  &  Co.  Ltd.  ... 
Bramigk  &  Co.,  Ltd.  .... 
Bramwell,  S.,  &  Co.,  Ltd.  ... 
Brewers'  Foods  Supply  Co.,  Ltd. 

Brierley,  Wm.,  Collier  &  Hartley,  Ltd. 
British  kiting  &  Asbestos,  Ltd.  • 

British  Cellophane,  Ltd.  ... 
British  Electrical  Development  Association 
British  Hydrological  Corporation 
British  Industrial  Plastics,  Ltd.  - 
British  Industries  Fair  ... 
British  Jeffrey-Diamond  Ltd. 

British  Rayophane,  Ltd.  ... 
British  Thomson-Houston  Co.  (Rugby) 
British  Wedge  Wire  Co.,  Ltd.  • 
Broadbent.  Thomas,  &  Sons,  Ltd. 
Brockhouse  Heater  Co.,  Ltd. 

Brook  Motors,  Ltd.  .... 
Brown  B  Forth,  Ltd.  .... 
Brown  &  Poison,  Ltd.  ... 
Bryan,  Wm.  Ltd.  .... 
Building  Trade  Supplies  ... 
Bulmer,  H.  P.,  &  Co..  Ltd.  - 
Bush,  W.  ).,  &  Co.,  Ltd.  - 
Butterfield,  W,  P„  Ltd.  ... 


Caleb  Duckworth,  Ltd. 

Calfos,  Ltd.  .  .  .  . 

Cambitzi,  G.,  &  Co.,  Ltd.  • 
Cambridge  Instrument  Co.,  Ltd. 
Canning  Town  Glass  Works.  Ltd. 
Caribbean  Commercial  Agency 
Chamberlain  &  Willows 
Cheteaa  Flour  Mills,  Ltd.  - 
Gnome  Televieien.  Ltd. 
Oarfce-Beik.  Ltd. 

Clwfc.  George,  B  Co.,  Ltd. 
dark.  T.  B  C.,  B  Co.,  Ltd. 

Coetes  Bros.  Inks,  Ltd. 

Cohen,  George,  Sona  B  Co.,  Ltd 
Colt  Ventilation 
Commor  Cara,  Ltd.  • 
Confectienera'  VegetaMo  Colou 
Essences  Co.,  Ltd.  • 

Consuntin  (Engineers)  Ltd. 
Coombs,  H.  A.,  Ltd.  . 

Cooper,  McDougall  B  Robertson 
Corn  Products  Co.,  Ltd. 
Creamery  Package  Mnfg.  Co.,  Lt< 
Crofu  (Engineers),  Ltd. 
Crompton  Parkinson,  Ltd.  • 
Cumming,  Parsons,  Ltd. 

Cuxson,  Gerrard  B  Co.,  Ltd. 


Dawson  Bros.,  Ltd.  ... 
Demby,  Hamilton  B  Co.,  Ltd. 

D.M.P.  Sales.  Ltd. 

Downton,  John  (Electric),  Ltd.  • 
Drakesons  .... 
Drayton  Regulator  B  Instrument  Co. 
Duche,  T.  M.,  B  Sons,  Ltd. 


J.  B  R.  (Butchers)  Supplies.  Ltu. 

Jackson  Henry  (Liverpool).  Ltd.  •  • 

Jenkins.  Robert.  B  Co..  Ltd. 

Jenner,  A.  B  C..  Ltd.  ... 
Johnson,  A.,  B  Co.  (London),  Ltd. 
Johnson  B  Johnson  (Great  Britain),  Ltd. 
Jones  Cranes  •  *  •  • 

Jones.  Samuel,  Co.,  Ltd.  ... 


Nov. 
xxxi 
xcv 
Ixxxvi 
Nov. 
Oct. 
Nov. 
xciii 
xci 
Nov. 
Kcvii 
Nov. 
xxi,  xxix 
xlviii 
Nov. 
Nov. 
Oct. 
Ixxxix 
Ixxx 
Ivi 
Nov. 
Nov. 
Nov. 
Nov. 
Nov. 
lx 

Ixxviii 

Oct. 

Oct. 

xevi 

Ixi 


Electropower  Gears,  Ltd.  • 

. 

Nov. 

Electrolux.  Ltd. 

Oct. 

Kek,  Ltd. . 

English  Grains  Co.,  Ltd. 

.  Nov. 

Kellie,  R.,  B  Son,  Ltd. 

Evan  Cook's  Packers,  Ltd.  - 

• 

.  June 

Kemball.  Bishop  B  Co.,  Ltd. 

Evans,  Wm.,  B  Co.,  Ltd. 

. 

.  xlvii 

Kemp,  Frank,  Ltd.  .  .  - 

Everitt  B  Co.,  Ltd. 

-  Ixxxvi 

Kestner  Evaporator  B  Engg.  Co.,  Ltd 
Kidde,  Walter,  Co.,  Ltd. 

Kimpton  Bros.,  Ltd.  - 

Fatoils,  Ltd.  ... 

-  c 

Feaver,  John,  Ltd. 

-  Nov. 

Felber,  Juckar  B  Co.,  Ltd.  • 

.  Ixxx 

Fell  B  Briant,  Ltd. 

•  Oct. 

Fenner,  J.  H.,  B  Co.,  Ltd.  • 

xi,  Ixxxviii 

Filling  Machines,  Ltd. 

.  July 

Finch  B  Knight,  Ltd.  - 

•  Sept. 

Fisher  B  Ludlow,  Ltd. 

-  Sept. 

Fisher’s  Foils,  Ltd. 

Iv 

Fison,  Edward.  Ltd.  - 

-  Nov. 

Flexible  Packaging,  Ltd. 

•  xviii 

Flexo  Plywood  Industries,  Ltd. 

-  Ixxxiv 

F.M.S.  (Farm  Producu),  Ltd. 

.  Ixxii 

Food  Machines  (Slough),  Ltd. 

July 

Fox,  Samuel,  B  Co.,  Ltd.  • 

•  Sept. 

Fraser,  J.,  B  Son  Ltd. 

•  Nov. 

Frischmann,  H.  • 

•  Nov. 

Fuller  Horsey,  Sons  B  Cauell 

•  c 

Gardner,  Wm,,  B  Sons  (Glos.)  Ltd 
Garrould,  E.  B  R.,  Ltd. 

Garvin.  L.,  B  Co.,  Ltd.  • 

Gas  Council  .... 
G.C.  Engineering  Co.,  Ltd. 

Gee  Manufacturing  Co.,  Ltd. 
General  Electric  Co.,  Ltd.  . 
Girdlestone  Pumps,  Ltd. 

Giusti,  T.,  B  Son,  Ltd. 

Glentham  Essence  Co.,  Ltd. 

Gloy  B  Empire  Adhesives,  Ltd.  • 
Goring  Kerr,  Ltd.  ... 
Gosheron,  John  B  Co.,  Ltd. 
Graham  B  Co.,  Ltd.  ... 
Grew,  James  B  Co.,  Ltd.  - 
Gunson,  R.  W.  (Seeds),  Ltd.  • 


Haller  B  Phillips,  Ltd. 

Hamburger,  M.,  B  Sons 
Hanovia,  Ltd.  .... 
Hardakcr,  John  T.,  Ltd. 

Harvey,  G.  A.,  Ltd.  ... 
Havinden,  G.,  Ltd.  ... 
Hawker  B  Co.  ... 
Heston  Equipment  Co.,  Ltd, 

High  Duty  Alloys,  Ltd. 

Hogg,  Thos.  .... 
Holden  B  Brooke  Ltd. 

Honeywell  Brown,  Ltd. 

Hopkin  B  Williams,  Ltd.  • 
Hopkinsons,  Ltd.  ... 
Horton  Mnfg.  Co..  Ltd. 

Howard  Pneumatic  Engg.  Co.,  Ltd. 
Howards  (Colney),  Ltd. 

Hull  Development  Committee  • 
Hunt,  John  (Bolton),  Ltd.  - 


Lacy-Hulbert  B  Co.,  Ltd.  • 
Lambert,  L.,  B  Co.,  Ltd. 

Lautier  Fils,  Ltd. 

Leiner,  P.,  B  Sons,  Ltd. 
Levasseur,  L.,  B  Co.,  Ltd.  . 
Loders  B  Nucolina,  Ltd. 

Lome  Electronic  Equipment,  Ltd 
Longwood  Engg.  Co.,  Ltd.  . 


Machinery  (Continental),  Ltd. 
Magnetic  Valve  Co..  Ltd.  • 
Maitlands  (Metal  Works),  Ltd.  - 
Marshall,  A.  L.  (Carlton),  Ltd. 
Mather  B  Platt,  Ltd.  .  •  - 

May  B  Baker,  Ltd.  .  .  • 

Measurement,  Ltd.  .  .  • 

Medway  Corrugated  Paper  Co.,  Ltd. 

Metafiltration  Co..  Ltd. 

Metal  Box  Co.,  Ltd.  -  •  - 

Metal  Closures,  Ltd.  •  •  • 

Metal  Propellers,  Ltd. 

Microsol  Industries,  Ltd. 

Midland  Daii^  H.Cs.  Ltd.  • 

Mitchell  Engineering,  Ltd.  • 

Mono  Pumps,  Ltd.  ... 
Monsanto  Chemicals,  Ltd.  • 

Morton,  Robert  B  Co.,  Ltd. 

Myers  B  Foulkes  ... 


National  Adhesives,  Ltd. 

National  Glass  Works  (York),  Ltd. 
Negretti  B  Zambra,  Ltd.  • 
Newalls  Insulation  Co.,  Ltd. 

Nipa  Laboratories,  Ltd. 

Norman  Engg.,  Co.  .  .  • 

Northern  Ireland  Distributors,  Ltd. 
Norwood,  W.,  B  Sons,  Ltd. 
Nu-Swift,  Ltd.  .... 
Nutregen,  Ltd.  .  .  .  - 


Optrex,  Ltd. 

Ormerod  Engineers,  Ltd. 
Osborne  Engineers,  Ltd. 


Dale,  John,  Ltd. 

Danks,  Edwin,  B  Co.,  Ltd.  . 
Davey,  Paxman  B  Co.,  Ltd. 
Davis,  H.  B  Co.,  Ltd. 


Imperial  Chemical  Industries,  Ltd.  -  xxvi,  xxxvi 
Incandescent  Heat  Co.,  Ltd.  ...  Oct. 

Intecta  Laboratories,  Ltd.  ....  July 


Padley  B  Venables,  Ltd. 
P.A.M.,  Ltd. 

Pascall  Engineering  Co.,  Ltd. 
Pastburg-Block-Haas  G.M.B.H. 
Payne.  P.  P.  B  Son,  Ltd. 
Peerless  B  Ericsson,  Ltd.  • 
Permoglaze,  Ltd. 

Permutit  Co.,  Ltd,  •  , 
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Every  time  a  package  leaves  the  factory . . . 


A  nail  .  .  .  drawing  pin  .  .  ,  stone  .  .  .  piece  of  china  .  .  . 
in^our  product  can  ruin  your  reputation. 

Sooner  or  later  accidents  are  bound  to  happen  — 
even  when  strictest  normal  precautions  are  taken. 

Modern  procluction  lines  should  include  a  Philips  “Macro  loo”  X-ray  Unit  to 
detect  visually  that  one  oHending  pack  that  can  leave  so  much  trouble  in  its  wake. 

Philips  “Macro  loo”  —  safe,  simple  to  operate,  silent  — 
is  designed  especially  for  this  purpose.  Let  it  protect  vour  interests. 

Better  send  for  full  information  today  ! 


PHILIPS  ELECTRICAL 

limited 

X-RAY  DIVISION 


CENTURY  HOUSE  SHAFTESBURY  AVENUE  LONDON  WC2 


Food  Manufacture — December^  1954 

i 


V 


f  Index  to  Advertisers  J 


Ptttrs,  G.  D.,  Ltd. 

Philips  Electrical,  Ltd. 

Pilkinfton  Bros.,  Ltd. 

Plenty  &  Son,  Ltd. 

Polak  &  Schwartz,  Ltd. 

Pollard  Bearings,  Ltd. 

Portcus,  G.,  &  Sons,  Ltd.  - 
Potter,  F.  W.,  &  Soar,  Ltd. 
Powell  &  Co.  .  .  .  . 

Powell  Duffryn  Carbon  Producu, 
Power  Jacks,  Ltd. 

Premier  Colloid  Mills,  Ltd. 
Premier  Filterpress  Co.,  Ltd. 
Princeps  Chocolate  Works 
Pulsometer  Engg.  Co.,  Ltd. 

Purdy  Machinery  Co.,  Ltd. 

Pye,  W.  G.,  &  Co.,  Ltd.  - 


Quickset  Water  Sealers.  Ltd. 
Quiz  Electrics,  Ltd.  - 

Q.V.F..  Ltd. 


Ransomes,  Sims  &  Jefferies.  Ltd. 
Rapid  Magnetic  Machines,  Ltd. 
Rayner  &  Co.,  Ltd.  - 
Reads,  Ltd,  ... 
Realm  Engineering  Works,  Ltd. 
Reigate  Warehouses  • 

Ro^ru,  David,  &  Son 
Rotoplunge  Pump  Co.,  Ltd. 
Rowe  Bros.,  &  Co.,  Ltd. 

Royles,  Ltd.  ... 

R.T.S.C.  Home  Sales,  Ltd.  - 
Rubber  Improvement,  Ltd. 
Russel  Construction,  Ltd.  • 


Samuelson,  P.,  &  Co..  Ltd.  • 
Saunders  Valve  Co.,  Ltd.  • 
Sauven  Perforating  Machine  Co. 
Saxon  Engg.  Co.,  Ltd. 

Scherer,  R.  P.,  Ltd.  - 
Sculthorp,  R.,  &  Co.,  Ltd.  - 
Semtex,  Ltd.  ... 
Seyfried,  John  F.,  &  Sons,  Ltd. 

S.F.P.  (Food  Producu,  Ltd. 

Shell  Chemicals,  Ltd. 

Short  &  Mason,  Ltd.  • 

Sigmund  Pumps,  Ltd. 

Silber,  L.  I..  &  Co..  Ltd.  • 
Silverson  Machines  (Sales)  Ltd. 
Simon,  Henry.  Ltd.  - 
Skerman,  C.,  &  Co..  Ltd.  • 
SMALL  ADVERTISEMENTS 
Small  Electric  Motors,  Ltd. 

Soya  Foods.  Ltd. 

Spirax-Sarco,  Ltd. 

Stacey,  Frank,  &  Co.,  Ltd.  • 
Stanley  Engg.  Co. 

Sur  Welding  Co.,  The 
Stelcon  (Industrial  Floors),  Ltd, 
Stevenson  &  Howell,  Ltd.  • 
Sturge,  J.  &  E.,  Ltd.  • 
Sturtevant  Engineering  Co.,  Ltd. 


Tate  &  Lyle.  Ltd.  .... 
Taylor  Rustless  Fittings  Co.,  Ltd, 

Teleflcx  Producu,  Ltd.  ... 
Telegraph  Construction  &  Maintenance  Co., 
Thames  Board  Mills,  Ltd.  ... 
Thomas  Richard,  &  Baldwins,  Ltd. 

Thompson  ft  Capper  (Wholesale),  Ltd. 
Thompson,  John  (Dudley),  Ltd.  . 

Thompson  ft  Norris  Mnfg.  Co.,  Ltd.  . 
Trapow,  D.,  ft  Co.,  Ltd.  ... 
Tunnel  Glucose  Refineries,  Ltd.  . 


Ultrasonics,  Ltd.  ... 
Union  Food  Machinery  Co.,  Ltd. 
United  Glass  Bottle  Mnfrs.,  Ltd.  • 
United  Indigo  ft  Chemical  Co.,  Ltd. 
U.K.  Dried  Fruit  Co.,  Ltd.,  The  • 
United  Steel  Companies,  Ltd. 
Universal  Metal  Products.  Ltd.  • 
Usines  Vermylen  S.A. 


Valley  Products  (Lye),  Ltd. 
Venesta,  Ltd.  .  .  . 

Viskase,  Ltd.  • 


WAECO,  Ltd.  (Fumite  Division) 
Walker,  Crosweller  ft  Co.,  Ltd. 
Waller  ft  Co..  Ltd.  . 

Warwick  Production  Co.,  Ltd. 
Washington  Chemical  Co.,  Ltd. 
Webster,  Isaac,  ft  Sons.  Ltd. 
Weir,  G.  ft  J.,  Ltd.  . 

Wetter.  J.  C..  ft  Co..  Ltd. 
Wheatly  ft  Co.,  Ltd.  • 

Whiffen  ft  Sons.  Ltd. 

White,  Tomkins  ft  Courage,  Ltd 
Whittaker,  Arthur 
Willcox.  W.  H..  ft  Co..  Ltd. 
Williams  (Hounslow),  Ltd. 
Wiseman,  Alfred,  ft  Co.,  Ltd. 


Yale  ft  Towne,  Ltd.  •  -  •  • 

York  Shipley,  Ltd.  .... 
Yorkshire  Engineering  ft  Welding  Co.  Ltd. 


Consult  our  Designs  Department  Tor  your  particular  case  or  container. 

‘DELANCO*  CONTAINERS  for  the  FOOD  INDUSTRY 
are  made  from  the  highest  quality  raw  materials. 

We  wish  all  our  customers  the 
^  COMPLIMENTS  OF  THE  SEASON  ^ 

^  and  EVERY  SUCCESS  during  1955  ^ 

ANGLO-AMERICAN  VULCANIZED  FIBRE  CO.  LTD. 

CAYTON  WORKS.  BATH  STREET,  LONDON,  E.C.I 

PHONE:  CLErkenwell  3271 
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Fully  proved  commercially 


by  25  plants  in  18  countri 


1  e  s 


I  CRUDE  I 

I  OIL  I 

I _ I 


,  HYDRATING 

'  LIQUOR 

PUMP  I  mixer 


FOR  REFINING  VEGETABLE 
V  AND  FATTY  OILS 


CAUSTIC 

1  lye 


goHlISSSSB 

X  ^SUsPA^ 


NEUTRALISING 


L  O  WEST 


RE-REFINE 

LYE 


\  X  I  RE-REFINING  |  y  L. 

Short  Mix  Refining  represents  N.  ^'^X.  *  j 

the  latest  technical  development  in  the  X. 

refining  of  vegetable  and  animal  oils  and  \ 

fats.  Short  Mix  guarantees  for  you  Low  Losses  V  \ 

and  high  oil  quality.  Space  requirements,  capital  \  X.  - 

—  outlay  and  operating  costs  X^  Xs. 

arc  low.  These  plants  give 
you  reliability  and  a  high  degree 
of  flexibility  in  refining.  Send  for 


WASHING 


FEATURING 
r  THE  ^ 

De  [aval 


.  HERMETIC 
k  SEPARATOR 


full  technical  details  or  ask  for  one  \ 
of  our  experts  to  discuss  this  with  you 


DRYING 


r  - 1 

I  REFINED  I 

I  OIL  I 

I _ I 


PROCESS  ENGINEERINC  DIVISION 


ALFA-LAVAL  CO.  LTD  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
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•N 


Pnttinson*s 


REGISTERED  BRMRD  PRODUCTS 


FOOD 


The  remarkable  covering  | 
power  of  PATTINSON’S  LIGHT 
MAGNESIUM  CARBONATE 


Industry 


(one  gramme  having  a  surface 


area  of  35  square  metres)  has 


resulted  in  its  increasing  use  in 
the  salt  industry,  to  promote 
free  running  by  the  dual  action 
of  separating  adjacent  salt 
crystals  and  by  absorbing 
filamentary  water. 


Our  Sales  Technical  Depart¬ 


ment  would  be  very  pleased  to 


advise  on  the  uses  of  this 


chemical  in  any  powdered 


product  where  free  running 
qualities  are  desirable. 


VIU 
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■s» 


DOES  THIS  START  YOU  THINKING? 


^a.tch 


^utoLdia.  ^ 


(Uiectixb4[^ 

A/  ^HA.%cdL  y' 

^O/it  PLOjUaJ^  XT^ 


f  ‘'  =^;  .' 


Quant 


YOU  can  save  waste,  save  time,  increase  accuracy  and  efficiency 

Many  powder  or  granular  materials  would  be 
better  in  tablet  or  powder  form 


GET  IN  TOUCH  WITH 

THOMPSON  &  CAPPER 

WHOLESALE  LTD.  (MEG). 

MANUFACTURING  CHEMISTS,  SPEKE,  LIVERPOOL 

Telephone:  Hunts  Cross  1321 


Telegrams:  ‘Sanitas’ 

Foot/  \lunufacture — December,  1954 


Tubes  are  the  ideal  containers  for  picnic 
foods  —  light,  compact,  hygienic,  virtually 
unbreakable,  and  their  contents  fresh  to  the  last 
squeeze.  John  Dale  Ltd.  will  be  pleased  to 
produce  sample  tubes  suitable  to  the  special 
needs  your  food  products. 


foiUtfBsiMe  MteUtI  tubes  for  fiuuts 


JOHJV  DALE 


BRUNSWICK  PARK  RD.,  NEW  SOUTHGATE,  LONDON,  N.ll.  Telephone:  ENTcrprise  1272 

Visit  us  at  the  Packaging  Exhibition^  Olympia,  Jan.  18th  to  28th,  1955.  Our  stand  No.  8,  Row  D  iE 
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Designed  to  mount  directly  on  to 
the  driven  shaft  of  the  machine. 
A  Torque- Arm  anchors  the  Reducer  and  NO 
BASEPLATE,  FLEXIBLE  COUPLINGS  OR 
MOTOR  SLIDE  RAILS  ARE  REQUIRED. 
Lining  up  of  the  conventional  reducer  is 
eliminated.  Just  slip  the  unit  over  the  shaft, 
key  it  in  position,  anchor,  and  it  is  ready  to  run. 

Available  in  4  sizes  up  to  12  H.P. 
from  ST  OCK,  at  Fenner 
Branches  and  Distributors. 

J.  H.  FENNER  &  CO.  LTD.  *  HULL  '  ENGUND 


Write  for  illustrated  Caulogues 
giving  all  the  facts. 


FENNER 


OF  HULL 


FIRST  WITH  TORQUE-ARM 


SPEED  REDUCERS 
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TUE 

WED 

THU 

FBI 

SAT 

UNITHERHITY 


Thermal  uniformity  is  an  important  factor  in 
assessing  the  true  cost  of  your  fuel.  The  heat¬ 
ing  value  of  gas  is  constant,  predictable  and 
guaranteed  by  law.  It  makes  possible  precise 
budgeting,  reduced  spoilage  and  better 
quality  goods.  Gas  saves  in  other  ways.  Your 
bill  shows  precisely  what  you  use.  You  do 
not  have  the  space-and-labour  problems  of 


storage  and  handling  because  gas  comes  direct 
to  the  point  of  use,  clean,  flexible  and  easily 
controlled.  To  the  time-honoured  advantages 
of  gas  are  now  added  the  benefits  of  modern 
research  — new  methods,  more  efficient  ap¬ 
pliances.  The  Gas  Industry  would  welcome 
the  opportunity  of  bringing  the  latest  think¬ 
ing  on  gas  to  bear  on  your  fuel  problem. 


Course  voith  effect 

fT'HE  first  step  towards  best  results  is  to  consult  your  name . 

Area  Gas  Board.  The  services  of  the  Boards’  Indus¬ 
trial  Gas  Engineers  are  free  and  are  backed  by  the  full  address . 

resources  of  the  Gas  Industry  through  the  Gas  Cktuncil’s 
Industrial  Gas  Development  Committee.  To  get  things 

moving,  you  may  like  to  have  this  coupon  completed  . 

and  lent  to  your  Area  6at  Board  or  to  the  Bat  Council, 

1  Brosvenor  Place,  London,  S.W.1.  we  need  heat  for 


The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal 
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MOST 

V-ROPE 


PROBLEMS 


me  Been  soiteo  by 

Crofts  V-Rope  drives  are  in 
use  in  every  industry.  They 
are  particularly  suitable  for 

short  centre  drives,  for  ' 

pitch  line  velocities  up  to  \~ 

5,000  ft.  per  minute  and  for  •  ^  ' 

all  powers  up  to  100  h.p.  ^ 

Pulleys  are  made  in  all 
sizes  and  for  any 

number  of  V-Ropes.  ^ 

v<V' 

. 


o 


PIOKEERS  III  POWER  TR  A  R  S  M I S  S 1 0  R 


CROFTS  (ENGINEERS)  LTD  •  BRADFORD  3  •  ENGLAND 


nUYHONE:  6S2SI  (IS  LINES) 
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TELEGRAMS: "CROFTERS  BRADFORD' 


GUARANTEED  for  3  YEARS  against  faulty 
material  and  workmanship. 

The  DURATAX  complete  with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook  costs  considerably  less  than 
other  makes.  Compare  our  prices. 

Additional  attachments  may  be  operated. 


10  Quart 

-  £73  -10 

•0 

15  Quart 

-  £94  *10 

•0 

20  Quart 

-  £133*  7 

•0 

30  Quart 

-  £173*  5 

•0 

60  Quart 

-  £246  15 

•0 

80  Quart 

-  £325-10 

•0 

You  invest  when  you  buy  DURATAX 

LEADING  IN  QUALITY— DURABILITY— SERVICE 
CHEAPEST  TO  PURCHASE  AND  MAINTAIN. 


★  SEND  FOR  ILLUSTRATED  LEAFLET 


The  Proud  Products  of 


JOHN  HUNT  (BOLTON)  LTD. 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON  •  ENGLAND 

Telephone:  BOLTON  5831-2  Telegrams:  HUNT  5831-2  BOLTON 


XIV 
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SOME  Of 
THE  7,000 

users 


ICiH/'i  College  Hospital  Medical 
Scllool. 

Milk  Marketing  Board. 
pitMtatit"i  Wood  Lancing  Ltd. 
Pearce  Duff  &  Co.  Ltd. 

James  Pascall  Ltd. 

Sitke  Gorman  &  Co.  Ltd. 
MacLean  (Metal  K'indows)  Ltd. 
Ridpath,  Brotcn  &  Co.  Ltd. 
Umversal  Pulp  Containers  Ltd. 
Cooper,  McDougall  Cr  Robertson 


Crosse  (s’  Blacktvell  Ltd. 
Ferranti  Ltd. 

Meehans  Ltd. 

Oyde  Alloy  Steel  Co.  Ltd. 
J&  E.  Hall  Ltd. 

A.  P.  Sesvall  (s’  Co.  Ltd. 
U.K.  Time. 

British  Sugar  Corporation. 


JAMES  KEILLER  Ltd 


Silvertown 


one  of  over  7,000  ^  IH 

m  mm  m  9  m  ••mm-  -• 

major  industrial 
organisations  with  natural 
ventilation 


John  Lysaght's  .Scunthorpe  Works 


Ruston  (s'  Hornsby  Ltd. 

Valter  AlacFarlane  (s’  Co.  Ltd. 
Steel,  Peech  (s’  Tozer  Ltd. 
Ambrose  Shardlou'  (s’  Co.  Ltd. 
John  Bedford  (s’  Sons  Ltd. 
Ckarnos  Hosiery  Ltd. 

0.  A.  Miller  Last  Co.  Ltd. 

The  Meta!  Box  Co.  Ltd. 

Geo.  Sands  &  Sons  Ltd. 

George  Tucker  Eyelet  Co.  Ltd. 

The  British  Tabulating  Aiachine 
Co.  Ltd. 

Ford  Motor  Co.  Ltd. 

London  Co-operative  Society  Ltd. 
May  (s’  Baker  Ltd. 

BX  Plastics  Ltd. 

Briggs  Motor  Bodies  Ltd. 

Ilford  Ltd. 

The  Indiarubber  Guttapercha  (s’ 
Telegraph  Works  Ltd. 

Halex  Ltd. 

Medway  Corrugated  Paper  Co. 


planned  by  |  COLT 


In  designing  the  new  faaory  for  James  Keiller  Ltd.,  at  Silvertown,  the  Chief  Architea 
at  Crosse  &  Blackwell  Ltd.,  the  parent  company,  was  anxious  to  install  a  system  of  extract 
ventilation  which  was  powerful,  fully  controllable,  of  robust  construction  and  which  would 
not  mar  the  appearance  of  the  new  building.  His  preference  was  for  natural  ventilation 
equipment  which  would  fulhl  all  of  these  requirements  without  the  disadvantages  of  noise, 
wear,  tear,  maintenance  or  running  costs. 

The  obvious  choice  was  the  COLT  SRC  2046  Controllable  High  Duty  Roof  Extractor 
Ventilator.  The  installation  of  a  number  of  these  ventilators  has  since  proved  to  be  an 
unqualified  success. 

FREE  MANUAL  —  »>ith  full  specifications  of  the  wide 
range  of  Colt  Ventilators  is  available  on  reqnest 
W  IBI  /rom  Dept.  5.23/259. 


Morphy-Richards  Ltd. 

Plyglass  Ltd. 

The  British  Plaster  Board  Ltd. 
Baird  dr  Tatlock  (London)  Ltd. 
British  Moulded  Plastics  Ltd. 

British  Vegetable  Parchment 
Mills  Ltd. 

Birmingham  Small  Arms  Co.  Ltd. 
Curwen  Press  Ltd. 

The  Distillers  Co.  Ltd, 

Grays  Co-operative  Society  Ltd. 


THE  SPECIALISTS  IH  PLAHNED  NATURAL 


COLT  VENTILATION  LTD  •  SURBITON  ’  SURREY  '  TELEPHONE :  ELMbridga  SSII. 5 

Also  at  Birmingham,  Bradford,  Bridgend  (Glam.),  Bristol,  Dublin,  Edinburgh,  Liverpool,  London,  Manchester,  SesBcastle-upon- 

Tyna,  Sheffield,  and  Wamich  S23 
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EDWIN  DANKS 


SPECIAL  VESSELS 

FOR  EVERY  INDUSTRIAL  PROCESS 


including: 

VULCANIZERS 

DE-VULCANIZERS 

VERTICAL  AND 
HORIZONTAL  MIXERS 

REVOLVING  KIERS 

HARDENING  CYLINDERS 

HEAT  EXCHANGERS 


The  illustration  shows  a  Steam  Jack¬ 
eted  Mixing  Pan  4'  6"  diameter  by 
5'  0"  deep,  fitted  with  stirrer  gear  oper¬ 
ated  by  electric  motor  and  reduction 
gear.  This  type  of  mixing  pan  can  be 
made  in  any  size  to  satisfy  special 
requirements  and  working  conditions. 
Vessels  of  the  same  design  are  supplied 
with  or  without  steam  jacket,  or, 
alternatively,  fitted  with  internal 
steam  coils. 

Manufactured  in  mild  steel,  stainless 
steel  or  mild  steel  with  integrally  clad 
material  of  stainless  steel  or  monel. 


OTHER  MANUFACTURES: 

Edwin  Dankt  High  Velocity  Economic- Boilers  and  all  ocher  types  of 
Shell  Boilers,  complete  Boiler  House  Installations,  "Oldbury" 
Chain  Grate  Stokers,  Structural  Steel-work. 


EDWIN  DANKS  &  CO.  (OLDBURY)  LTD. 


OLDBURY,  near 

LONDON  CARDIFF  '^MANCHESTER 
TELEPHONE 


BIRMINGHAM 

LEEDS  NEWCASTLE  GUSGOW 
BROADWELL  1381-6 


XVI 
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travel  safely  on  the  trade  routes  of  the  world 


jgLCoS  revolutionary  advances  in 

protective  packaging  today  is  *telcothene 
yUM’  — the  thermoplastic  pioneered  by  the 
Telcon  organisation.  Applied  as  a  con¬ 
tinuous  coating  to  paper  and  board,  it  gives  to 
these  materials  a  new  and  tougher  resistance  to  the 
varying  climatic  changes  encountered  in  transit.  It 
makes  all  kinds  of  goods  better  and  more  dependable 
travellers,  ensuring  their  perfect  condition  on  arrival. 
TELCOTHENE  is  hygienic,  moisture-proof,  non-toxic, 
heat-sealable,  and  will  not  support  mould  growth 
in  tropical  climates.  Now  being  produced  in  the 


largest  plant  in  the  country,  telcothene  coated 
paper  is  attracting  the  interest  of  those  who  engage  in 
the  manufacture,  packaging  and  distribution  of  foods. 


*  Telcothene — Polythene  processed  by  Telcon  to  provide 
specific  characteristics. 


boated  'Tape^  cmd  '^oahcL 


Product  of  the  Plastics  Division  of 


Head  Office:  22  OLD  BROAD  STREET,  LONDON,  EC2  Telephone:  LONdon  Wall  7104 
Enquiries  to:  The  Plastics  Division,  Farnborough  Works,  Green  Street  Green,  Farnborough,  Kent  Telephone:  Farnborough  Kent 
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Could  Diothene  be  used 

(Polythene) 

for  your  product? 


CONFECTIONERY 


FRUITS 


assC"" 

TRANSPARENT  •  •  •  for  eye  and  appetite  appeal  •  •  • 

TOUGH  for  protection  •  •  •  completely  HYGIENIC 


Diothene  is  a  new,  transparent  flexible  film  with  outstanding  qualities 
for  the  packaging  of  food  either  in  bulk  or  in  packs  for  the  counter. 
It  is  tough—  does  not  easily  tear  or  puncture ;  it  is  transparent — shows 
the  contents  attractively;  it  is  sterile — has  no  odour,  is  non-toxic  and 
cannot  taint  the  contents.  Diothene  is  moisture-proof,  liquid  and  sift 
proof,  can  be  sealed  easily  and  is  unaffected  in  deep-freeze  storage. 
Diothene  can  be  supplied  in  quite  small  bags  suitable  for  counter 
sales  or  in  heavy  gauge  bags  suitable  for  large  quantities. 

Flexible  Packaging  Ltd  at  their  factory  at  Portsmouth,  manufacture 
the  Diothene  film,  make  up  bags  to  exact  specifications  in  any 
quantities  and  print  in  multi-colour — all  under  one  roof. 


This  service  assures  prompt  deliveries  and  competitive  prices.  And 
because  Flexible  Packaging  Ltd  are  now  a  subsidiary  of  The  Metal 
Box  Company,  users  of  Diothene  can  take  advantage  of  Metal  Box 
design  and  research  facilities — the' most  extensive  in  the  country 
covering  packaging  requirements. 


D  I  O  T  H  E  N  E  W  I  L  L  KEEP  IT  CLEAN 


THE  METAL  BOX  COMPANY  LIMITED 

Flexible  Packaging  Division 


THE  LANGHAM*PORTLAND  PLACE*L0ND0N*W.1  TEL:  L A M G H A M  2040 

PPI«f4 

December,  1954 — Food  Manufacture 


XVlll 


i 


R  LEINER&SONS  LTD. 

,y^cin**/cic^u/iez^  af^  ^e4<z/i/ne'  /vi  cnM^  a. 

7/9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 
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the  first  packaging  Him  —  and  the  greatest! 


T 


he  entry  of  British  Cellophane 
Limited  into  the  field  of  trans¬ 


parent  packaging  marked  an  era 
of  development  which  has  since  brought 
immeasurable  benefits  to  manufacturers  of 
a  wide  variety  of  products  in  Britain  and 
the  world  over. 


The  tremendous  success  of  "Cellophane” 
with  its  superlative  transparency  as  a  sales 
medium,  rapidly  made  its  use  universal, 
the  trade  mark  a  household  word  and 
British  Cellophane  Limited  the  leading 
manufacturers  of  cellulose  film  in  the  U.K., 
in  Europe  and  the  Commonwealth. 

The  widespread  usage  of  "Cellophane” 
has  given  British  Cellophane  Limited  a 


fund  of  experience  in  flexible  packaging 
second  to  none — a  fund  which  through  the 
medium  of  the  Company’s  highly  qualified 
scientists  and  technicians  is  constantly 
being  applied  to  the  successful  solution  of 
the  packaging  problems  of  British  Industry. 

Since  the  war  the  Company’s  experience, 
skills  and  resources  have  been  applied  to 
the  production  of  other  packaging  films — 
all  of  the  same  high  standard  of  quality  as 
the  world-famous  "Cellophane” — and  as¬ 
sociate  companies  have  been  formed  all 
over  the  world.  This  rapid  and  assured 
expansion  goes  on,  with  increasing  benefits 
to  all  manufacturers  who  wish  to  develop 
their  own  potential  through  better  trans¬ 
parent  packaging. 


Sales  Offices:  12/13.  CONDUIT  STREET,  LONDON,  W.l, 

Naf.  Offlca*  anrf  factory  t  BATH  ROAD,  BRIDGWATER,  SOMERSET. 

**  CWIoM>an«  *'  k  tka  ragktarae  tra4a  mark  of  BrMth  CoHophana  LknHae  and  daaotot  tho  brand  of  cWhiloM  film  manufaeturad  by  tbam. 
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For  light,  bright,  lasting  equipment 
to  meet  the  highest  standards  of  hyg 


lene 


HESTON  EQUIPMENT  CO.  LTD. 


Phoenix  Trays  have  been  supplied  to  answer  many  specific  requirements  In  the  food 
and  confectionery  Industries.  In  every  Instance  their  supreme  fitness  for  the  job  has 
been  proven  In  lighter  work,  easier  cleaning,  rigid  Interstacking  and  sturdy  service. 


ALUMINIUM 
PRESSED  TRAYS 


TYPE  Pr  I 


These  trays  have  the  great  strength  of 
high  quality  aluminium,  plus  the  light 
weight  that  goes  with  it.  Used  widely 
for  Biscuit  and  Cake  processing,  they 
have  many  other  applications  in  manu¬ 
facture  when  made  to  the  dimensions 
required,  with  special  features  incor¬ 
porated  to  customers  wishes.  They 
can  be  made  to  interstack  or  not,  and 
are  the  economical  answer  in  hygiene, 
long  service  and  easy  cleaning. 


Send  for  illustrated 
catalogue  of  Trays 
stating  purpose 
for  which  required 


A  NEW 

DIAMOND  MESH 

PERFORATED 
COOLING  TRAY 


Precision  manufactured  in  highest 
grade  aluminium  with  perforated  base 
integral  with  sides  and  ends.  Rein¬ 
forced  corner  angles  are  designed  for 
accurate  interstacking,  leaving  lifting 
space  between  stacked  trays  for  easy 
handling.  Used  for  many  purposes 
where  cooling  and  hygiene  are  of  para¬ 
mount  importance,  e.g.,  Resuurant 
crockery  trays;  Processing  with  sugar 
confectionery  ;  Nut  sorting  and  a 
wide  variety  of  other  uses. 


TYPE  P4 


HESTOX  E<|IJIPMEXT  C05IPAXY  LTD 

I  BUCKINGHAM  PALACE  MANSIONS  ■  LONDON  •  S.W.I 


Te/ep/ion«f  SLOano  S934~S‘S 


Works  t  Hoaton  Airport,  MIddloaox. 


fAEMiER  OF  THE  HESTON  GROUP  OP  COMPANIES 
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Metal  Box 

does  count  t 


The  Metal  Box  Company  is  well  known  for  the 
production  of  highly  decorated  boxes  for  the  biscuit  and 
confectionery  trades.  These  fully  printed  rectangular 
tins  are  also  the  ideal  package  for  many  other 
sections  of  the  food  industry.  The  Company’s 
design  service  and  technical  advice  covers  many  types 
of  package,  including  flexible  film  and  film  and  foil 
laminates,  as  well  as  metal  containers, 
cartons  and  composite  containers.  , 

For  Metal  Box  offers  the  complete  ' 
packaging  service  and  its  know-how 
is  at  the  disposal  of  all  manufacturers 
with  a  packaging  problem  to  solve. 


fo«</  Mnnufaclure  Ihvrmhvr^  I').")! 


THE  METAL  BOX  COMPANY  LIMITED 

Metal  Containers  "  Paper  Products  '  Flexible  Packages  *  Plastic  Films  and  Laminates 

the  LANGHAH  .  PORTLAND  PLACE  .  LONDON  W.l 


NVEPV^’AV 

,oa*vie*'»  •  ‘  * 


Tin;  MIDWAY  CO  H  Hi’i;  \  r  K  ij  pxrKR  co.  i/ri)..  nkwii^thk,  maidstonk.  kknt 

t,onHon  >«/f»  Oj^rr  :  Hlarkfnarn  Houne^  NVn  HfiV/"#-  >»rrrt.  I.ontiun, 

DIVISION  OF  THE  Reed  PA^ER  CROUP 


In  town  today 

A-- 


Uroadcasting  House,  London 


WE  AKE 

'  EXHIEiriNC 
AT  THE 

hurkaging 

Exhibition 


{••IS  Jan.  *SS 
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THE  CASE  FOR  BETTER  PACKAdSG 


XXIV 


Dvcvmbvr,  — Ftnnl  Mnniifan 


essences  and  colourings 


known  for  over 


1  00  years  as  the  best 


K  AYNER  &  CO..  LTD..  L()M)OA  N.  I 


(liquid  cleanser) 


Lissapol  is  powerful,  safe  and 
economical  for  the  cleaning  of  a  wide 
variety  of  food-processing  equipment. 


Excellent  for  space  cleaning,  too. 


For  further  information  please  apply  to: 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD 
LONDON,  S.W.i 
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In  thousands  of  factories,  at  this  very  moment, 

Benjamin  fittings  are  helping  the  operators 
to  produce  better  goods  in  less  time. 

As  one  of  the  world’s  largest  industrial 
lighting  organisations,  Bedjamin  prepare  lighting  plans 
to  fit  any  need.  Behind  each  specification  of 
our  Illuminating  Engineering  Service  stands 

a  varied  experience  and  painstaking  research 
.  .  .  research  utilizing  one  of  the  most 
elaborate  laboratories  of  its  kind. 

You  can  rely  on  a  Benjamin  lighting  scheme. 


Better  lighting  by  BEN/A^N 


for  dttailt  write  to  :  THE  BENJAMIN  ELECTRIC  LTD.  ■  TOTTENHAM  *  LONDON  • 

•  IRMINGHAM:  5  CORPORATION  STREET  •  BIRMINGHAM  2  *  TELEPHONE;  MIDLAND 

LEEDS:  49  BASINGHALL  STREET  ■  LEEDS  I  •  TELEPHONE:  LEEDS  2SS79 


Lighting 


Kellie  Announces 

New  all  purpose  Autoclave 


r. 


FOR  pro(:essi\g  fruit  pulps, 

JAMS,  JELLIES,  JUICES 
WITH  STEAM  A\D  COMPRESSED 
AIR  OR  STEAM  A\D 
VACUUM  ARRAVGEMEVTS 

Patent  No.  684357,  other  patents  pending 


No  steam  jacket  is  employed,  there  is  no  local  overheating 
or  skin  burning  of  the  product,  no  pitting  or  erosion. 

NO  METALLIC  CONTENT  IN  THE  FINISHED  PRODUCT 

Processing  is  by  patent  steam  heated  Revolving  Calandria 
The  Calandria  incorporates  a  Swash  Plate  Impeller 

The  rotating  movement  of  the  Calandria  continually 
cleans  the  heating  elements 

The  ratio  of  the  rotating  heating  surface  to  volume  is 
50  per  cent  greater  than  that  of  a  steam  jacketed  Autoclave 
resulting  in  greatly  increased  production 

When  operating  as  a  batch  fruit  pulping  unit  added  water 
content  is  controlled  at  a  predetermined  figure 

Designed  to  supersede  steam  jacketed  vessels  of  all 
types,  this  all  purpose  unit  achieves  results  which  from 
the  point  of  view  of  economy,  efficiency  and  quality 
of  product  cannot  be  equall^. 


KELLIE  for  FOOD  PLANT 

Write  today  for  further  particulars  to: 

ROBERT  KELLIE  &  SON  LIMITED  DUNDEE  SCOTLAND 

Telephone:  Dundee  2619  (2lines)  Telegraphic  and  Cable  address:  “  Kellie"  Dundee  .  Code  A.B.C.  (5th  Ede)- 
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AVAILABLE  NOW 


FOLTrHENE 

PLUS 

EXCELLENCI 
IN  PRINTIN 


A  Triumph  in  Research 


For  many  months  the  technical  experts  of  British  Cellophane 
Limited  have  applied  their  skill  and  knowledge  of  packag¬ 
ing  materials  to  the  task  of  developing  a  B.C.L.  polythene 
film  which  could  be  printed  with  ease  and  success. 

They  have  now  produced  B.C.L.  “K”  POLYTHENE — 
a  polyethylene  film  KEYED  to  acc'ept  printing  inks  readily 
and  hold  them  permanently. 

Thus,  to  the  well-tried  protective  qualities  of  their 
polythene  film  which  makes  it  so  dependable  and 
versatile  a  packaging  medium,  B.C.L.  now  add  an  advan¬ 
tage  which  will  increase  enormously  its  commercial 
possibilities. 

The  special  process  is  not  a  coating  which  comes  off  with 
normal  handling  and  use  but  an  integral  treatment 
of  the  Him  which  leaves  its  purity  and  non-toxic 
properties  untouched. 


Provides  a  receptive  surface  for  clear,  bright  and  durable 
printing. 

Laminates  more  readily  ...  is  more  suitable  for  pressure 
sensitive  tapes. 


Retains  all  the  toughness,  moistureproofness.  purity, 
resistance  to  chemical  action  and  great  flexibility 
inherent  in  polythene  Him. 


Is  available  in  the  usual  gauges  from  150  to  500,  both 
in  layflat  tube  and  roll  form. 


AT  NO  EXTRA  COST! 


B.C.L.  polythene  Him  which  gives  packagng 
perfection  for  a  diversity  of  goods  from 
frozen  footb  to  machine  parts  and  can  noar"’ 
be  succcssAtUy  printed,  may  be  the  answo: 
to  year  packaging  problems.  The  scientific 
and  technical  services  of  British  CellopiMne 
Limited  wdiich  trade  this  great  general 
advance  possible  are  as  readily  at  your 
disposal  for  your  own  partkular  ocetb. 


Send  today  for  samples  and  full  details 
of  the  new  .  .  . 


iales  offices:  12-13  CONDL 
Offices  and  Factory:  bath  road 
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eeJe n/ofe/ //e  PYE  pH  METER 

AND  MILLIVOLTMETER 

DIRECT  READING  —  MAINS  OPERATED 

Many  leading  industrial  laboratories  are  using  the 
Pye  Universal  pH  meter  and  millivoltmeter  to  their 
complete  satisfaction.  Read  what  The  British 
Aluminium  Company  Limited  says: 

.  .  we  write  to  inform  you  that  our  recommendations 
for  the  purchase  of  a  number  of  these  equipments  for  use 

-  in  our  Routine  Laboratories  have  been  accepted. 

You  can  expect,  therefore,  within  the  next  week  or  so 
Electrode  Kit  to  make  up  all  the  assemblies  to  receive  orders  from  a  number  of  our  factories.  .  .  . 
illustrated  and  all  necessary  accessories  are  We  feel  you  would  like  to  hear  from  us  this  tangible  proof 
supplied  complete  with  the  instrument.  of  how  satisfactory  we  found  your  instruments.” 

Signed :  Director  of  Research. 

May  we  send  you  details  of  this  and  other  instruments  in  our  comprehensive  pH  range  ? 


STANDARD  EQUIPMENT 


MANY  LEADING  LABORATORIES 


scientific^  I^instruMENTS 

W.  G.  PYE  &  CO.  LTD.,  GRANTA  WORKS.  CAMBRIDGE,  ENGLAND 

WCJO 
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inexperienced  attendant  working  with  this 


BUSS  HI6H-SPEED  DOUBIE  SEAMEB 

Will  PRODUCE  80  10  120  I 


All  th«  attendant  has  to  do  is  feed  the  can  ends 
into  the  ntifazine.  The  Bliss  High-speed  Double 
Seamer  does  the  rest — 


•  Can  ends  are  fed  to  the  Seamer  automatically. 

•  End  feed  is  positively  foolproof:  only  one  end 
can  be  fed  at  a  time;  if  end  is  not  right  side 
up,  it  is  rejected  automatically. 

•  tf  no  cover  is  fad.  no  can  is  fed.  if  cover  is  fed 
but  no  can,  cover  is  used  on  next  cycle.  This 
is  completely  automatic;  no  one  need  watch 
the  work. 

•  The  Seamer  uses  ends  with  ^ 

straight  flanges,  eliminating  the  j 

need  for  use.  unless  preferred,  of 

more  costly  ends  with  started 
or  curled  flanges. 

•  Seaming  heads  are  available  with 
either  “clover  leaf”  seaming 
rolls  or  with  specially-designed 
round  rolls  and  developed  cams. 

Yes,  everything  about  the  Bliss  Double  Seamer  has 
been  designed  for  simple  automatic  operation. 
What’s  more,  the  seamer  has  been  bulk  for  lasting 
performance  with  a  modicum  of  maintename:  the 
rigid  bate  and  body  structure  .  .  .  heavy-duty  shafts, 
bushings  and  bearings  mean  years  of  trouble-free 
operation. 

K  you  want  dependable  high-^eed  seaming,  contact 
Bliss  for  complete  details  on  this  most  modern 
double  seamer. 


Ee  We  BLISS  (ENGLAND)  LTD.,  CITY  ROAD,  DERBY 

Telephone:  DERBY  HSaOl 

London  Office:  2/3  THE  SANCTUARY,  WESTMINSTER,  S.W.I  Ttiephon.;  ABBEY  3Mi 


on  your  machine  is  more  than  a  name— iVs  a  guarantee  ! 


SCROLL  SHEARS 


SEAMERS 


FLANGERS 


BODYMAKERS 


SLITTERS 
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’INSUMSSIl*' lightens  labour 


'INSU1L1I@1IIiP'hollow  class  blocks 

PILKIN6T0N  BROTHERS  LIMITED 

FOR  FURTHER  INFORMATION  ON  THE  USE  OF  GLASS  IN  BUILDING,  CONSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPT.,  ST. 
HELENS.  LANCS.  (TEL;  ST.  HELENS  4001)  OR  SELWYN  HOUSE.  CLEVELAND  ROW.  ST.  JAMES'S.  LONDON.  S.W.I  (TEL;  WHITEHALL  5672-0. 
SUPPLIES  ARE  AVAILABLE  THROUGH  THE  USUAL  TRADE  CHANNELS.  "INSULIGHT"  is  a  registered  trade  mark  of  Pilkington  Brothers  Limited 

MG'  17 
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‘INSULIGHT”  Hollow  Glass  Blocks  transmit  light  to  the  dark  heart 
of  a  building  or  a  room,  diffusing  it  over  wide  areas,  . in  places  where  ordinary 
glazing  would  be  undesirable.  They  cut  the  racket  of  the  factory,  the  roar  of 
traffic  to  a  subdued  murmur.  In  places  where  hygiene  is  essential,  their  smooth  hard 
surface  is  easily  cleaned.  They  hold  warmth  in  and  cold  out.  They  keep  private 
places  private.  In  fact,  “INSULIGHT”  Hollow  Glass  Blocks  do  the  work  of  walls — but  walls  of  light. 


The  CHIEF  ENGINEER 


WARWICK  Tubs  are  strong 
light  and  hygienic’ 


20  Gallon  Tubs 


Having  a  capacity  of  5,500  cubic  inches.  Are  suitable  for 
holding  at  least  1  cwt.  of  Foodstuffs  —  widely  used  in  the 
Butchery,  Fishing,  Canning  and  similar  industries. 

Pressed  in  two  halves  from  deep  drawing  14  gauge  work 
hardening  aluminium  alloy,  rivetted  or  welded  together  circum¬ 
ferentially,  and  fitted  with  10  gauge  base  wearing  rim,  rivetted 
or  welded  on.  Optional  extras  —  fixed  or  drop  down  handles, 
hand  holes,  drainage  plugs  or  drainage  holes,  customer's 
embossed  name. 


IN  ASSOCIATION  WITH 
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Food  manufacture  and  fresh,  hygienic  conditions 
are  all  too  often  uneasy  partners.  But  keeping 
everything  spotlessly  clean  is  one  of  those  daily 
problems  now  made  incomparably  easier  by  the  use 
of  TEEPOL.  Preparation  tables,  kitchens,  equipment, 
the  building  itself— washrooms,  toilets,  rest  rooms, 
canteens— all  can  be  kept  at  the  highest  level  of 
hygiene  by  cleaning  with  teepol.  This  wonderful 
Shell  detergent  cleans  all  washable  surfaces  more 
thoroughly,  at  greater  speed  and  at  noticeably 
lower  cost. 


Please  write  for  a  free  illustrated  booklet  which 
describes  the  many  uses  of  teepol. 


SHELL  CHEMICALS  LIMITED 


Teepol 


A  fSHEUl  CONTRIBUTION  TO 

•"'1% 


IMPROVED  HEALTH  AND 
HYGIENE  AT  LOWER  COST 


Divisional  Sates  Ogicts:  Walter  House.  Bedford  St..  London.  W.C.3.  Tel;  Temple  Bee 
4455.  42  Deanssete.  Manchester  3.  Tel :  Deansgate  6451.  Clarence  Chambers.  91 

Corporation  St..  Birmingham  2.  Tel:  UUUantl  6954.  28  St.  Enoch  Square.  01aar>«> 
C.l.  Tel ;  Glasgow  Central  9561,  "TEEPOL**  is  e  Kcfisttred  Trade  Msrii 
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If  you  want 
the  perfect 
packaging  . 


hand  it  to  T  &  N 


Corrugated  fibreboard  containers  bearing  Railway 
or  Export  Specification  Certificates  are  perfect  packages 
for  cereals  and  other  foodstuffs.  Countless  manufacturers, 
in  the  many  industries,  whatever  their  products,  have  for 
years  relied  on  T  &  N  corrugated  containers  to  provide 
their  goods  with  the  protection  they  need  and  the  good 
appearance  they  deserve.  Combining  strength  with  light- 
ness,  they  reduce  Home  and  Export 
freight  costs. 


THE  THOMPSON  &  NORRIS  MFC.  CO.  LTD. 

Htad  Offict  and  Factory: 

Great  West  Road,  Brentford,  Middlesex.  Telephone:  EALing  4555 

Salt!  Offices  and  Factories  are  locaJised  for  meuimum  economic  service: 
CORSTORPHINE,  EDINBURGH  SHIRLEY,  BIRMINGHAM 
Telephone:  Edinburgh  67205  Telephone:  Shirley  1171 

WARRENPOINT,  NORTHERN  IRELAND  Telephone  :  Warrenpoint  393 
FACTORY  ALSO  AT  HISTON,  CAMBS. 


IWkaging 

Ediibition 


Food  Manufacture — December,  1954 


I.C.I.  GRANULAR  SALT 


for  the  bacon  carer 
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I.C.I.  GRANULAR  SALT  is  a  new  grade 
of  coarse  vacuum  salt,  specially  designed 
for  use  in  place  of  crystal  salt  for  the 
tank  curing  of  bacon. 


Lower  cost 
Easy  to  spread 

High  purity — 99.9  %  Sodium 
Chloride 

Contains  no  Panscale  nor  Calcium 
or  Magnesium  impurities 

Gives  a  clear  brine  free  from  | 

scum  and  sediment  1 

Available  in  hygienic  multi-ply  m 

paper  bags  M 


Details  and  technical  advice  regarding  this  new  salt  may  be  obtained  from: 

CHEMICAL  INDUSTRIES  LIMITED,  LONDON,  S.W.I 


THE  GEE  MANUFACTURING  CO.  LTD 

PHCENIX  WORKS  *  FAZAKERLEY  •  LIVERPOOL  9 


WAXED  AND  FOIL  WRAPPERS 


WAX  PAPER  CUPS 
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ESTABLISHED  1841 


PURE 

VEGETABLE 

CHOCOLATE  COLOUR 

EXTRA  CONCENTRATED 


This  colour  is  guaranteed  to  be  entirely  natural 
and  free  from  any  artificial  or  aniline  dye.  This 
is  the  strongest,  richest  and  most  economical 
preparation  of  its  kind,  and  is  very  stable  under 
high  temperature. 

Recommended  for :  FONDANT,  ICING, 
SWISS  ROLLS,  SPONGES,  Etc. 


A  Natural  Product  in  a  form  which  can  be  easily  and 
conveniently  and  economically  used  by  our  customers. 

We  are  specialists  in  this  field  and  for  full  details  of 
our  Range  of  Natural  Colours,  write: 

WHITE,  TOMKINS  &  COURAGE,  LTD 

NORTH  ALBERT  WORKS,  REIGATE 

Telephone:  Reigate  2242/3  Telegrams:  ESSWHITE,  REIGATE 
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but  not  here 


^  This  Srmiex  inslallalum  in  the  Liverpool  premises  o/Thre^alTs  Brewery  Company  Ltd.  was 
carried  out  in  corrosion  resistant  paviors  bedded  and  jointed  in  Semtex  Latex  Cement 


It  loiters  in  food  factories  where  organic  acids,  alkaline  action,  heat,  steam 
and  other  conditions  encourage  corrosion.  Yes — corrosion  is  it's  name.  In 
many  factories,  structures  of  floors  which  looked  safe  have  eventually  revealed 
this  masked  enemy.  In  others  it  finds  no  entry.  Why  ?  Because  all  surfaces 
exposed  to  risk  have  been  treated  in  accordance  with  the  Semtex  technique ; 
selection  of  the  right  anti-corrosion  cement  for  the  job. 

Semtex  has  available  a  whole  range  of  such  compounds,  membranes,  linings, 
bedding  and  jointing  materials,  protective  paints  and  so  on.  As  corrosive- 
resistant  as  the  dependable  bricks  and  tiles  they  are  intended  to  bond,  they  are 
used  by  the  Semtex  organisation  in  the  execution  of  corrosion-resistant 
structural  schemes  all  over  the  country. 

This  company  welcomes  enquiries  from  those  who  would  like  to  know  more 
about  its  specialist  service. or  about  the  anti-corrosion  products  which  are 
available  to  firms  who  employ  their  own  maintenance  units. 


Comprising  28  pages  of  useful  data  and 
copiously  illustrated  with  photographs  of 
Semtex  corrosion  •  resistant  installations, 
this  booklet  describes  the  full  range  of 
Semtex  cement  compounds  in  detail  and 
gives  the  factors  governing  the  choice  of  an 
appropriate  cement.  A  complimentary  copy 
will  be  sent  you  on  request. 


A  Dunlop  Company 


HOI'THERN  area  OFFIC2E 
8EXTEX  HOUHE. 

THE  BROADWAY, 

WELi^H  HARP, 

LONDON.  V.W3. 

Tel :  HcoUon  6543 


NORTHERN  AREA  OFFICE 
50  BLACKFRIAR8  ROAD, 
HALFORD,  3. 

T«i :  D«aiUHrHt«  *21*28 


SPECIALISTS  IN  INDUSTRIAL  ANTI-CORROSION  TREATMENTS,  FLOORING  AND  DECKING  CONTRACTORS 
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'At  Textile  core  covered  with  white 
smooth  flexible  plastic 

ic  Wears  smooth  not  'woolly'. 

Gan  be  cleaned  in  a  flash. 


^  Highly  resistant  to  oils,  fats, 
greases,  acids  and  alkalis. 


^  Odourless  and  tasteless. 


Supplied  in  any  number  of  plies  up  to  60". 


xl 
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—for  dUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

HOP  COCKS  &  VALVES 
8022  PACKINGS,  JOINTINGS 
25  BELTINGS,  VEE-ROPES 
“"**  OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

Write  or  ’phone 

W.  H.  WILLCOX  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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Hot  water,  plenty  of  hot  water  from  tepid  to  very  hot, 
instantly,  cheaply  —  that's  what  you  want  and  that's 
what  you  get  with  a  Leonard  Thermostatic  Steam  Water 
Heater.  Hot  water  is  made  only  when  it  is  wanted 
and  where  it  is  wanted.  There  are  no  heat  losses  through 
storage  or  radiation.  No  expensive  piping  or  equipment 
required.  The  Leonard  Thermostatic  Steam  Water  Heater 
is  easily  and  quickly  installed — no  upsets,  no  delays. 

It  is  widely  used  in  Laundries,  Tanneries,  Textile  Mills, 
Breweries,  Dairies,  and  other  Food  Industries, 

Tinplate  Works,  etc. 

Write  for  leaflet  No,  9  /S 

WALKER,  CROSWELLER  AND  CO.  LTD.  CHELTENHAM 


(PATENTED) 
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essences  and  Havours  are  the  products  of  unceasing  research  and  development. 


Whv  not  discuss  vour  Havouring  problems  with  our  development  oepartment. 


(Riao) 


i 

i-jBMia  y  i 


THE  BIRMINGHAM  CHEMICAL  CO.  LTD.  WILTELL  WORKS  •  LICHFIELD  •  STAFFS 

TELEPHONE:  LICHFIELD  2166  (3  linn)  TELEGRAMS:  "  WILTELL”  LICHFIELD 
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'BROOKES 

e/scuiTsJ 


A  van  you* II  be  proud  to  own 


Distinctively  modem  in  style,  the  Commer  “Superpoise” 
ton  van  is  designed  to  save  you  money.  Built  specifically  to  stand 
the  strain  of  continuous  ‘stop  and  start’  delivery  work  over  the  years, 
its  four-cylinder  powder  unit  with  full  length  porous  chrome  bores  requires 
little  in  the  way  of  maintenance,  its  powerful  hydraulic  brakes  give  real 
safety  in  traffic,  whilst  supple  springing  and  ample  section  tyres  take  care 
of  the  load,  prolonging  also  the  van’s  efficiency  and  smart  appearance. 


with  phenomenal  life  porous  chrome  cylinder  bores 


FOR  1 

LOCALI 

SED 

Dl 

ELI 

VERY  WORI 

g  r.mj 

Sis  ira 

-  •  r  .  j 

« 

COMMER  CARS  LTD.  LUTON  EXPORT  DIVISION;  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W,l 


i 
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CINEMA-TELEVISION  Ltd. 

WORSLEY  BRIDGE  ROAD  •  LONDON 


A  Compttnv  within  ihr  ).  Arthur  Rank  Organisation 


SALES  AND  SERVICING  AGENTS 


F.  C.  Robinson  &  Partners  LiJ.. 
2H7  Deanticate.  Manchester,  ) 


Hawni  6i  Co.,  LtJ., 

S9  Moor  St.,  Birminnham,  4 
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A  Pectin  for 
every  purpose 


The  standard  Apple  Pectin.  Completely 
starch-free,  its  high  quality,  clarity, 
and  jel-making  properties  never  vary. 


GRADE 


GRADE 


For  specialised  products  such  as 
Jelly  marmalade.  In  colour  and  clarity. 
"X.L.Grade”  replaces  powdered  pectins 
at  less  than  half  the  cost. 


LIQUID  SLOW-SET  PECTIN 

Guaranteed  setting  temperature.  Specially  suited 
for  T’s,  14's  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  caramelisation  and  pre-setting. 


EVANS  APPtE  pectins 


TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 


WILLIAM  EVANS  &  GO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 

Telephone  your  enquiries — Hereford  2313 
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Having  a  hand 
in  Productivitq 


IN  EVERY  INDUSTRY  OR  TRADE,  electrical  equipment  is 
the  key  to  modern  production  methods.  There  are 
probably  more  production-boosting  and  money¬ 
saving  devices  than  you  know  of.  Your  Electricity 
Board  can  help  you  and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry  — 
produced  by  the  Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on  “  Elec¬ 
tricity  and  Productivity  ”.  Four  titles  are  available  at 
the  moment;  they  deal  with  Higher  Production, 
Lighting,  Materials  Handling,  and  Resistance  Heat¬ 
ing.  The  books  are  8  6  each  (9/-  post  free)  and  the 
Electricity  Boards  (or  E.D.A.  themselves)  can 
supply  you. 

The  British  Electrical  Development  Association, 

2  .Savoy  Hill,  Lonilon,  W.C.2 


Bectriclty 

a  Power  of  Good 

for  PROPUCTIVITV 
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Automatic  AIR  VENTING  of  process 
steam  plant  for  increased  output 


air  in  the  steam  spaces  of  process  heaung  units  prevents  the  plant 
ftotn  giving  its  best  output.  Why  is  that?  Is  it  a  general  condition? 
b  it  serious?  What  can  be  done  about  it? 

A  few  questions  and  answers; 

Q:  Where  does  the  air  come  from  ? 

A;  When  steam  is  off,  air  enters  through  valves,  traps,  joints,  and 
fills  the  pipes  and  the  steam  spaces  of  the  plant. 

Q:  What  harm  can  the  air  do  ? 

A;  It  does  a  surprising  amount  of  harm.  When  steam  enters  the 
units  it  condenses,  but  the  air  cannot  condense.  And  if  it  cannot 

St  out,  the  air  does  two  things;  it  hangs  about  as  a  stagnant 
m  on  the  inside  surfaces,  and  it  mixes  with  the  steam. 

Q:  What  then? 

A:  The  film  of  air  puts  up  a  tremendous  resistance  to  the  flow  of 
heat  from  the  steam  to  the  process.  That  reduced  heat  transfer 
slows  down  the  job,  often  seriously.  The  air  that  mixes  with 
the  steam  reduces  the  effective  temperature  of  the  steam. 

Q:  Can't  the  air  get  out  through  the  steam  traps? 

A:  Sometimes  yes,  sometimes  no.  Some  steam  traps  can  cope  with 
air,  some  cannot.  But  even  using  traps  that  can  release  air,  on 
many  jobs  a  lot  of  the  air  cannot  get  to  the  traps  anyway. 
Something  else  has  to  be  done. 

Q:  What  else? 

A:  You  can  use  hand  cocks,  but  they  are  hardly  ever  satisfactory: 


“Of  all  the  problems  that  confront  the  steam  user,  the  removal  of  air  from 
inside  heating  surfaces  is  the  most  neglected,  yet  it  is  one  of  the  most 
important. .  .  .  Air  is  the  arch  enemy  in  steam  and  must  be  removed  as 
rapidly  and  completely  as  possible.” 

—  OItvtr  Lyle  In  “The  SfficienI  Use  of  Steam.” 


either  a  lot  of  steam  is  blown  to  waste  or  a  lot  of  the  air  never 
gets  out.  The  only  satisfactory  way  is  to  use  automatic  air 
vents. 

Q;  What  are  the  advantages  of  autorrmtic  air  venting? 

A:  The  vents  automatically  open  to  air  but  close  to  steam.  On 
starting  up  the  job,  air  is  released  full  bore  through  the  vents, 
giving  quicker  starting  (warming-up  times  have  bMn  halved); 
the  vents  open  to  discharge  any  air  that  collects  during  running. 
They  accelerate  heat  transfer  and  improve  processing  tempera¬ 
tures.  They  make  possible  a  much  better  output  performance 
(10  per  cent.,  IS  per  cent.,  even  more,  according  to  the  par¬ 
ticular  condition). 

Q;  Where  can  /  find  out  more  about  automatic  air  venting? 

A:  Send  the  request  slip  for  the  Information  Sheet  “Air  in  Steam 
Spaces”  and  the  Pamphlet  describing  Spirax  Automatic  Air  Vents. 


S  p  1 1*  d  X  ~  S  d  I*  c  o  Ltd  CHELTENHAM  Phone:  Cheltenham  5175-6  Grams:  Spirax,  Cheltenham 
LONDON  office:  28  Victoria  Street,  S.W.l.  Abbey  6101-3832 


One  of  the  series 
of  Spirax  Thermo¬ 
static  (Autorruitic) 
Air  Vents. 


E 


Spirax  Automatic  Air  Vents 
for  retorts  and  digesters. 


Spnax  Automatic 
Air  Vents  for 
steam- Jacketed 
boiling  pans. 


Spirax  Automatic 
Air  Vents  for 
cylinder  drying 
nmchines. 


Spirax  Auto¬ 
matic  Air  Vents 
for  stills  of 
various  types. 


Spirax  Auto¬ 
matic  Air  Vents 
for  evaporators 
of  various  types. 


-(  FOR  INFORMATION  PLEASE  USE  THIS  REQUEST  SLIP  )- 


Please  send  Information  Sheet  NAME 

"Air  in  Steam  Spaces"  and 
Pamphlet  No.  108  on  Spirax  ADDRESS 

Automatic  Air  Vents. 


FMI254 


SPIRAX  STEAM  TRAPPING  AND  AIR  VENTING 
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Essential  Oils 

ENGLISH  DISTILLED 

SANDALWOOD  •  LAVENDER  •  CORIANDER 
NUTMEG  •  CLOVE  •  CARDAMOM  •  ORRIS  •  PEPPERMINT 
CASCARILLA  •  OPOPONAX  •  CHAMOMILE 


CLEANLINESS 

ESSENTIAL 


you  require  the 
POLLARD  SELF-LUBE 

PLUMMER  BLOCK 
OR  FLANGE  UNIT 


The  POLLARD  “SELF-LUBE”  sealed  bearing 
||V  design  offers  the  MAXIMUM  duty,  for  the  MINI¬ 
MUM  of  attention  and  outlay. 

It  can  be  stated  that  90%  of  bearing  failures  are 
due  to  the  ingress  of  foreign  matter,  and  by  reason 
of  the  great  strides  which  have  been  made  in  the 
manufacture  of  special  lubricants,  it  has  been  pos¬ 
sible  to  provide  a  bearing  mounting  requiring  no 
servicing  whatsoever. 

The  one  piece  housing  and  solid  sleeve,  enables 
the  bearing  to  be  fitted  as  a  complete  unit,  thereby 
eliminating  the  hazards  of  an  exposed  bearing. 
Further,  the  improved  sealing  devices  are  of  the 
flexible  type  bonded  to  a  metal  insert,  ensuring  long 
trouble  free  service  and  are  not  called  upon  to  align 
themselvestothe  malalignment  of  the  bearing  housing. 

This  bearing  unit  gives  a  life  equal  to,  or  greater, 
than  the  standard  open  type  bearing  of  similar  size, 
periodically  lubricated,  and  is  available  from  to  4 " 
shaft  diameter. 


Self  Aligning 
Self-Sealed  ' 
Self- Lubricated 


Flange  units  incorporating  the  same  advanta^s 
as  outlined  above  are  also  available.  The  drawing 
on  left,  illustrates  the  flange  unit  design. 


Catalogue  SL/2/S4  giving  further  details  is 
available  on  application  to  Room  G2,  Technical 
Sales  Department. 


Pollard  Bearings  also  manufacture  Ball,  Roller 
and  Thrust  Bearings  {Cat.  BRTII05J) 
Transmission  Equipment  including  Plummer  Blocks 
{Cat.  TR.27I2)  Clutch  Withdrawal  and  Water  Pump 
Spindle  Bearings  {Cat.  CWFPI54)  Max-Load 
Roller  Bearings  {Cat.  MAXI 54)  Solid  and 
Flexible  Roller  Bearings  {CAT.RFX). 


niuo7 
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POLLARD  BEARINGS  LTD.,  FERRYBRIDGE. 
Knotfingley  Yorks.  Tel.  Knottingley  320  (5  Lines). 

London  Office  :  6.  St.  Janies  Place,  London,  S.W.l. 
Tel.  Hyde  Park  9248  9. 

Canadian  Pollard  Bearings  Ltd., 

1103/5  Beaver  Hall  Hill,  Montreal. 
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Betts  can  help  in  so  many  ways  to  make  a  neatly 
turned  out  tube  into  a  real  work  of  Art  ! 

First  comes  technical  advice  on  the  customer’s 
problem  (full  information  about  B.S.I.  specifi¬ 
cations  on  collapsible  tubes  always  available), 
then  a  designing  service,  finished  drawings  and 
high  quality  printing.  When  delivery  is  due, 
BETTS  can  offer  storage  facilities  of  the  finished 

Write  or  phone  for 


product  allowing  part  delivery  of  bulk  orders 
over  any  period. 

Other  facilities  include  special  storage  for  delicate 
and  hygienic  tubes  and  advice  on  the  supply  and 
installation  of  filling  machinery,  in  fact  a  complete 
and  competitive  service  backed  by  150  years  of 
experience.  All  types  of  collapsible  tubes  and 
containers  made  up  to  customer’s  specifications. 

further  details. 


BETTS  AND  COMPANY  LIMITED 

For  Rigid  Containers  in  Aluminium 

and  Collapsible  Tubes  in  Tin-coated  Lead,  Aluminium  and  other  Alloys 
HOLLOWAY  MILLS,  Elthorne  Road,  Holloway,  London,  N.19. 

Telephone:  ARChway  4361.  Telegrams:  Betsanco  Holway  London  Cables:  Betsanco  London. 


LONDON 


COLCHESTER 


BORDEAUX 


MARSEILLES 


Works  of  Art! 


brings  you  the  World’s 

leading  Homogeniser 


APV  is  now  making  the  Manton-Gaulin 
homogeniser,  the  machine  which  leads  the  World  in 
homogenising  efficiency,  engineering  design  and 
hygienic  construction.  By  agreement  with  the 
Manton-Gaulin  Manufacturing  Company  of 
Massachusetts,  U.S.A.,  APV  is  now  manufacturing 
at  Crawley  and  selling  in  all  countries  in  Europe  and 
the  Commonwealth  this  famous  homogeniser  whose 
exclusive  features  have  made  it  America’s  largest 
selling  machine. 

The  A.P.V.  Manton-Gaulin  Homogeniser  is  based 


on  a  fundamentally  sound  design  that  has  been  tried 
and  tested  over  a  long  period.  It  is  unique  in  using  as 
standard  a  two-stage  homogenising  valve  of  special 
design  which  gives  more  effective  homogenisation  at 
lower  pressures.  This  means  a  lower  power 
consumption  and  operating  cost. 

It  is  of  exceptionally  robust  construction, 
guaranteeing  a  long  life  coupled  with  the  utmost 
reliability.  The  design  of  head  is  specially  simple  and 
easy  to  dismantle  and  clean  and  is  far  ahead  in 
hygienic  features. 


'k  Higher  homogenising  efficiency 
★  Lower  operating  costs 
if  Robust  design  and  sound  construction 
•k  Easier  to  clean  and  sterilize 


THE  A.P.V.  COMPANY  LTD.,  WANDSWORTH  PARK,  LONDON,  S.W.I8  Telephone:  Vandyke  4492  (11  lines) 

Associated  Manufacturing  Companies  in  India  and  Australia 
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Foil,  wa’i 
any  other 
ine:  it  off 


prevents 
of  weigf 


9  '  ■ 


L  SELL  MORE  MARG^R'NE 
butter  vi/hen  THEY’RE 

.red  in  FISHER’S  FOILS 

crs  complete  P^°‘^\-ood  odours  and  ‘'“''f 
also  from  other  too  subsequent  loss 

Evaporation  iVh  attractive  colours  m 

niiuwcs  f0»  nicEs  «•  -daiimiK 

LB-s  FOILS  LTD.,  EXHIBITIOM  GROUMOS 
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Wheels  el  industtij  the  meM  eiwr  are  turned 


W^henever  a  power  drive  is  needed,  production.  Over  half-a-century’s 

there  is  a  BTH  motor  that  will  do  experience  of  this  branch  of  electrical 

the  job  efficiently  and  economically.  engineering  enables  BTH  to  offer  the 

In  industries  all  over  the  world,  motor  with  the  mounting,  enclosure, 

BTH  motors  are  helping  to  increase  rating  and  performance  best  suited 

to  the  application. 


BTH  factories  are 
exceptionally  well  equipped 
to  make  both 
STANDARD  and  SPECIAL 
machines  in  large  quantities 


A4623 


Member  of  the  A£t  group  of  companies 
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GALLONS 


BOX  TYPE  COUNTER 


iU-MtUible  Mtch-dlspensln* 
counter  wltb  7-dlglt  cumulei.ve 
total  retlster. 


•  VERTICAL  RE-SETTING 
INDEX 


Can  also  be  used  to  pre-set  a 
determined  quantity,  with 
electric  trip  to  operate  solenoids 
pumps,  warnlnss.  etc. 


INDUSTRIAL  LIQUID  METERS 
{A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  TERMINAL  HOUSE,  Groivenor  Gardens,  London,  S.W,I. 

Telephone:  SLOane:  0111. 
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PREOEX  CONTROLLER 

Automatic  means  for  continuous 
dispensinsr  of  fixed  quantities 
of  liquids. 


1^"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 

When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MECHANICAL  RECORDER 

Gives  a  craphlc  record  on  5'  x  12* 
chart:  suitable  for  4  hour.  8  hour. 
1  day.  7  day  periods 


ZEROSET  INDEX 

Simple  turninc  motion  re-sets 
Indicator  to  zero. 


MEASUREMENT 


Liquid  process  control  by  MEASUREMENT 


The  Pony  ^has  a  new  stable  I 
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G.  D.  PETERS  A  CO.  LTD.,  ENGINEERS,  SLOUGH,  BUCKS.  Manufmccur«r«  of  Packaginc  Machinery  of  every  desciipliM 
including  Capping,  Cap-Lining,  Lidding,  Labelling,  Carton  Set-up  and  other  machines. 


^PONY  LABELRITE  &  LABELDRI 


Precision  Labelling  Machines 


G.  D.  PETERS  have  much  pleasure  in  announcing  that  35  to  60  labels  per  minute,  the  PONY  machine  can  cope  with 
they  are  now  the  sole  manufacturers  under  licence  in  U.K.  of  an  amazing  variety  of  sizes,  shapes,  in  plain,  varnished, 

the  complete  range  of  the  New  Jersey  Machine  Corporation’s  lacquered  or  foil  labels.  Another  version  of  this  famous 

PONY  LABELRITE  Labelling  Machines.  Able  to  perform  a  machine  isthePONY  LABEL-DRI.  The  original  THERMO- 
great  diversity  of  labelling  operations  at  speeds  varying  from  PLASTIC  Labelling  Machine. 

Enquiries  respecting  new  machines  or  orders  for  spares,  and  service  facilities  available  for  existing  machines  should  be  addressed  to 


The  machine  illustrated  above  was  recently  installed 
in  a  well>known  British  cannery,  and  has  an  output  of 
400  cans  per  minute  at  an  approximate  cooking  time 
of  19  minutes. 

Mather  and  Platt  Ltd  can  offer  a  complete  range  of 
continuous  cookers,  including  the  following: 

PRESSURE  COOKERS 

•  Agitating  Rotary  Sterilizers. 

•  Non-Agitating  M.  &  P.  Pressure  Cookers. 

•  Non-Agitating  Hydrostatic  Pressure  Cookers. 

ATMOSPHERIC  COOKERS 

•  Agitating  Round  Shell  Cookers. 

•  Agitating  Square  Tank  Cookers. 

•  Non-Agitating  M.  &  P.  Cookers. 

•  Non-Agitating  Hydrostatic  Cookers.  507 

Mather  &  Piatt  Ltd, 

RADCLIFFE,  MANCHESTER 

London  Office:  PARK  HOUSE,  22  GREAT  SMITH  STREET,  LONDON,  S.W.l 

Food  Manufacture — December^  1954  Hx 


j  another  British 
I  engineering  trintnph  •  • 

I 

I 

The  Mather  &  Platt 

Rotary  Sterilizer 


^tarch 


For  8o  industries 

More  than 

400 

Brown  &  Poison 

Starch 

Products 


The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


does  (urprifing  things 
IN  SUCH  SURPRISING  PLACES 


Clucow,  mtdc  from  surch,  n  uat<l  by  unncrics  m  a  number  of 
cunouaiy  different  w$yt.  Its  mam  use  m  scfeuMe  tannio|  la  m  the  ftm&hmf 
proceaact.  It  »  uwd.  m  addiuon  to  other  leather  dreaainfi.  to  mcreaie  the 
lupplencu  and  lemdc  ttrength  of  the  katherv  In  ‘chrome'  tanning  glucotc 
playt  a  more  direct  pan :  m  m  lued  for  the  reductHMi  of  b«<hromate«  of 
•odium  or  poutMum.  m  the  pretence  of  «ulphuric  ac*d.  to  form  baaic 
chromium  tulphate  — the  mam  tanning  agent  m  the  'chrome'  tanning  pro* 
oett  Clucoae  it  aho  Mcd  for  making  a  mulling  solution  *a  whKh  sole 
Icaihert  are  often  steeped  before  they  are  cut  into  soles  Mulling  makes  the 
leather  easier  to  cut  and  leu  liable  to  damage  during  cutting  The  tanning 
trade  buys  most  of  its  glucose  m  the  form  of  solid  glucose  'chips'  guffalo 
GlucosrChips,  produced  by  Com  Products  Company  Limited,  the  Industrial 
Division  ofiiro«n  A  Poison,  are  »ell  knoum  throughout  the  tannmg  industry 
ffrown  A  Poison  Industrial  Division  produce  200,000  tons  of  starch 
products  a  year .  more  than  400  different  products.  *hich  arc  helping  more 
than  go  different  industries  to  reduce  production  costs,  to  make  better  pro* 
ducts,  or  even  to  make  products  that  could  not  otherwise  be  made  at  all 
the  have  spent  more  than  lOO  years  m  building  up  this  large  and  varied 
business  Vke  have  learnt  a  lot  about  the  industrial  uses  of  starch  producu, 
and  our  advice  is  freely  at  your  disposal. 


COBN  PtODUCTS  COMPANY  UMITIO 

aiWia 


Brown  &  Poison 


i 


Watch  the  National  press 
tor  advertisements  like 
this  one.  When  you 
read  how  starch  products 
are  helping  other  indus¬ 
tries  you  may  see  new 
possibilities  ot  turning 
them  to  account  in  your 
own  business. 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers'  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  “  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  js  made  from  starch  by  Corn 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  flnished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 
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CORN  PRODUCTS  COMPANY  LIMITED 


THE  INDUSTRIAL  DIVISION  OF 


Brown  &  Poison 


STRAND.  LONDON,  W.C 
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Butterfield 


In  addition  to  tanks,  vats, 
vessels,  mixers,  boiling  and 
tilting  pans,  trolleys  and 
so  forth,  Butterfields  also 
fabricate  Stainless  Steel 
Road  Transport  Tanks  for 
the  most  up-to-date  and 
economical  method  of  bulk 
delivery. 


Top :  A  Jacketed  Vessel 
in  Stainless  Steel. 


Centre :  A  720  gallon 
Stainless  Steel  Tank. 


Below  :  100  gallon  Stain¬ 
less  Steel  Trolley  Tanks. 


When  the  job 
catts  for 
Stainlens 
Steel 


Where  there’s  continuous  large-scale 
production  and  the  nature  of  the  job  calls  for 
strictest  hygiene,  Butterfield  Stainless  Steel 
Equipment  gives  the  manufacturer  the  best 
possible  service  and  the  benefit  of  fine  crafts¬ 
manship. 

Flavour  is  unaffected,  there  is  no  reaction, 
no  corrosion,  spotless  cleanliness  is  assured, 
and  the  purity  of  the  product  maintained. 

We  fabricate  to  Plant  Engineers’  specifications. 


STAINLESS  STEEL  EQUIPMENT 


W.  P.  BUTTERFIELD  LTD  P.O.  BOX  38  SHIPLEY  YORKS  *  TEL:  52244  (8  LINES)  *  LONDON  &  BRANCHES 
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EXECUTIVES  of  MANUFACTURING  CONCERNS 
who  have  not  already  done  so, 
to  send  for  one  of  the  remaininy  copies 

1 

of  this  IMPORTANT  MONOGRAPH 

•VrVVMlv  MM* 

SAMUEL  JONES  ^COMPANY  LTD. 

NEW  BRIDGE  STREET*  LOMDOM  -  E-C-4^  •  C  E  Mt  6500 
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They  bear 


name 


...and  a  name 

for  RELIABILITY 


STANDARD 


INDUSTRIAL 


MOTORS 


THE  GENERAL  ELECTRIC  CO.  LTD..  MAGNET  HOUSE.  KINGSWAY,  LONDON.  W.C.2 
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Bring  your 


machinery  problems 
to  the  specialists 


We  produce  machinery  which  operates  continuously. 
We  are  specialists  in  increasing  production.  Our 
equipment  includes  Can  Handling  Friction  and  Bar 
Elevators  and  Cable  Conveyors.  Consult  G.C. 
Engineering  for  your  particular  requirements. 


Major  type  HURRICANE  OVEN  as  supplied  to 
Messrs.  DEWY  and  ALMY  LTD. 


Vertical  Retort  3'  4J*  dia. 
3  crate  capacity 


Horizontal  Retort  6'  0'  x  3'  0*  x  3'  0'  with  door  closed 


G.C.  ENGINEERING  COMPANY  LIMITED 


(Associated  with  Frederick  Braby  &  Co.  Ltd.) 


GRINSTEAD  ROAD,  DEPTFORD,  LONDON,  S.E.8  Telephone:  Tl Deway  1234 
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LOHA  ELECTRONIC  EQUIPMENT  LTD., 
27-29  Union  Street,  London,  S.E.I 


TaUphona:  HOP  479S 


Let  US  supply  the  answer 
to  your  Metal  Contamination  problem 


ff  hat  butcher  today  would  not  admit  that  a  book  tchich  gave  in  concise  form  the  information  he  most  needed  on 
entering  the  trade  would  have  been  invaluable  to  him  ?  This  is  precisely  what  the  author  has  set  out  to  do  in 


MEAT  TECHNOLOGY 


Second  edition.  8i  ins.  x  5^  ins.  309  pages. 


Price  15/-  Plus  postage. 
6d.  U.K.  Abroad  \!- 


CONTENTS 


Cattle  and  Beef:  Evolution,  Growth,  Handling  and  Quality  of  Points,  Judging 
Scale,  British  Breeds,  Slaughter  and  Dressing,  Duties  of  Butchers  and 
Slaughtermen,  Packing  Methods,  Sheep  and  Mutton:  Evolution,  Breeds, 
Slaughter  and  Dressing,  Quality.  Pigs  and  Pork:  Evolution,  Breeds,  Quality, 
Judging  Scale,  Slaughter  and  Dressing.  Preservation  of  Meat:  Cold  Stores, 
Chilling,  Freezing,  Defrosting,  Curing,  Cooking,  Post-Mortem  Changes. 
Poultry  and  Rabbits:  Breeds,  Slaughter  and  Dressing,  Quality,  Judging  Scale. 
Meat  Cutting.  Local  Preferences,  Pricing,  Expenses,  Turnover  Rate,  Price 
Cutting.  Meat  as  a  Food:  Proteins,  Fat,  Carbohydrates,  Demand,  Seasonal 
Variations,  \\orld  Distribution  of  Food  Animals:  Climate,  Human  and  Social 
Factors,  Beef  Production,  Mutton  and  Wool,  Pigs  and  Pork,  Dressed  Carcase 
Weights. 


Obtainable  from  your  bookseller. 

LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.I 
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talk  to  Gardners  of  (Uoucester 


ow  to  remove  the  moisture  in  your  product  without 
burning  or  scorching  ?  That’s  often  a  processing  problem. 
But  there’s  no  need  for  drying  rooms,  stoves  and  other  cumber¬ 
some,  costly  and  old-fashioned  methods.  There’s  a  compact 
Gardner  dryer  or  combined  dryer  and  mixer  to  do  the  job 
thoroughly  and  quickly.  It  can  be  steam,  gas  or  electrically 
heated,  and  it  can  be  built  with  special  features  to  suit  your 
produa.  Send  along  sample  materials  for  a  confidential  test 
and  report.  Then  you  will  see  exactly  how  well  a  Gardner 
machine  does  the  job. 

Gardners  ^iouceJt^ 

Wm.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD.  GLOUCESTER 
(A  tubtidiiry  of  (h«  Glouccitar  Railway  Carriafa  &  Wa|on  Co.  Ltd.) 
f*lephom  •  CloucuMr  21261  .  Telaframt  6  Cabin  ;  ‘  Cardntr,  CloucnMr  ' 


Gardner 

‘Rapid*  Sifter /Dryer  and  Mixer 

Answers  many  problems  where  prepara¬ 
tions  must  be  sifted  and  dried  as  they  are  mixed. 
Agitator  designed  to  maintain  aeration  and  so 
prevent  scorching.  Easy  to  clean.  Available 
in  a  wide  range  of  sizes.  This  is  iust  one  of  a 
wide  range  of  Gardner  drying  equipment. 

UTrite  now  for  your  copy  of  the  latest  Gardner 
folder  describing  22  Gardner  machines,  for 
sifting,  mixing,  drying  and  grinding. 


London  Office  :  I  ALBEMARLE  STREET,  LONDON.  W.l.  T,m>hon, ;  Cmvtnof  8206 
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WALLER  &  CO.  LTD. 

'28-44  Vauxhall  Walk, 
LONDON,  s.E.ii 


Canister  Machinery,  Press  Tool  Makers  and  Stampers. 


TELEPHONE:  RELIANCE  1423 


ESTABLISHED  I83S 


SinigDlDIg  fHi  SURE  WAV 


A  WMlil^  |ggT©lg| 


No  canned  goods  will  keep  indefinitely 
unless  properly  sterilized. 

For  proper  cooking  and  efficient  steri¬ 
lization  install  a  WALLER’S  RETORT 
as  supplied  to  all  the  leading  Preservers 
for  Meat,  Fish,  Fruit  and  Vegetables. 


BRITISH  MANUFACTURE 


PuiiTri  0  W  ITcolour 


TELEPHONE 
HOU  I  166  (7  lintO 


1877-1952 


A  LONG  ESTABLISHED  LINK 


COLOURS 

FOR  EVERT  POSSIBLE 
FOODSTUFF  PURPOSE 


PURITY 

TO  MEET  WORLD-WIDE 
FOODSTUFF  REGULATIONS 


address  all  enquiries  to 


TELEGRAMS 

WIUIAMS  HOUNSLOW 


for  all  problems  involving  mechanical 
and  controlled  drying 


For  details  please  write  to  the  reference  quoted  below 

STURTEVANT  ENGINEERING  CO.  LTD, 

Southern  House,  Cannon  Street,  London  E.C.4 
Telephone  Mansion  House  0533 


Please  write  to  Reference  W  101/23 
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Manufacturers  of  Crude  Degummed 


SOYA  BEAN  OIL 


For  prices  and  particulars  apply  to 


Telephone:  AVEnue  4971 


Does  the  job  beiier 
<  onii  cheaper f  a 

THERE  IS  A  •  yj 


SILVEKSON 

■AU-MIX"  AGITATOR 
Moddi  from  S-200  (all>. 


for  every  , 
WET  MIXING 
OPERATION 


'r At  silverson 

IMMERSION 
^  WET  MIXER-MILL 
For  batdMS  20-200  galb. 


Silverson  Machines  are  rapidly  replacing 
the  old,  uneconomical  types  of  Agita¬ 
tors,  Mixers,  Millers  and  Homogenisers. 

Let  us  demonstrate,  without  obligation, 
in  your  factory  how  every  wet  mixing 
problem  can  be  solved  with  one  of  the 
Silverson  range  of  machines. 


SILVERSON  COMBINED 
MIXER-HOMOGENISER 
For  batclics  S-ISO  (alli. 


Writr  for  ^ 
Lmtlrlm  Imtfmni 
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The  famous  crystal-clear  cellulose  Visking  food 
and  sausage  casings  are  NOW  available  through 
Viskase  Limited,  a  Company  formed  in  conjunc¬ 
tion  with  the  Visking  Corporation  of  America  for 
the  manufacture  and  distribution  of  VISKING 
products  in  Gt.  Britain  and  overseas. 

Write  for  full  information  regarding 
Visking  —  Standard  Stretch  —  Hi^ 

Stretch  —  Zephyr  —  Fibrous  casings 
and 

VISKING  NOJAX  FOR  SKINLESS  SAUSAGES 

VISKASE  LIMITED 

(Dept.  FM) 

40,  CHANCERY  LANE  •  LONDON  W.C.2 

TELEPHONE:  CHAncery  8111 

•VISKING'  IS  THE  REGISTERED  TRADE  MARK  OF  THE  VISKING  CORPORATION 
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Gleamiitff  Cleanliness 


The  shining  polished  interior  shown,  is 
of  a  large  boiling  vessel  used  in  the  preparation 
of  a  brand  of  sauce  world  famed  for  its  consist¬ 
ency  of  purity  and  flavour. 

Stainless  Steel  equipment  assures  better, 
purer  and  more  palatable  food,  because  it  is 
chemically  inert  in  contact  with  foods. 

Nothing  but  the  best  is  good  enough 
for  plant  required  for  the  production  of  the 
nation’s  food,  and  for  the  best  plant  consult 

METAL  PROPELLERS  LIMITED 

Stainless  Steel  Specialists 

74,  PURLEY  WAY,  CROYDON,  SURREY.  Telephone:  Thornton  Heath  3611-5 
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Cocos 
^  Butters 

^and  Edible  Oils 


^l|te  ^  C  YEARS’  experience  in  manufacturing 

edible  fats  for  the  industries  we  serve 
has  taught  us  the  need  for  the  widest  possible 
range  of  “Butters  ’’  to  meet  the  varied 
requirements  of  our  customers.  Price 
»  considerations,  specialised  manufac- 

^  turing  needs,  suitability  for  blending 

at  user  level,  a  wide  range  of  melting  ^ 

points,  colour  and  texture,  are  but  a 
^  few  of  the  many  factors  that  have  -  *  ^ 

been  taken  into  consideration. 

^  The  only  standard  factors 

^ '  which  hallmark  every  Loders’  ^ 

$  “Butter”  irrespective  of  its  . 

^  specialised  nature  are  : —  Ipj 

Unvarying  quality  and  consequent  X  W 

consistency  from  one  batch  to  1|||^ 

another. 

A  notably  bland  flavour. 

Exceptionally  smooth  texture  BS. 

giving  fine  mixing  qualities. 

Excellent  keeping  qualities.  | 

*  Why  not  write  to  us  for 

a  copy  of  our  brochure  ?  wB. .  ’-  B 


LODERS  &  N 


LINE 


f  J 

1^ 

f 

k\' 

w 

Southern  Area: 

UNILEVER  HOUSE  •  BLACKFRIARS 


I' 


Northern  Area: 

LIVERPOOL  ROAD  •  WARRINGTON 


Scotland: 

19  BLYTHSWOOD  SQUARE 


GLASGOW 


LONDON- E.C.4- Tel:  CENTRAL  6323  LA.NCS.  •  Tel:  WARRINGTON  800  Tel:  GLASGOW  CENTRAL  8921 

i.M  •  •  t  •  1  30 
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An  Improved  Meat  Dehydration  Process  ’ 

I 'RING  the  war,  New  Zealand,  at  the  request  of 
the  United  Kingdom,  established  plants  for  the 
dehydration  of  meat.  The  dried  mincemeat  produced 
was  used  as  part  of  the  ration  in  combat  areas  where 
refrigeration  facilities  were  not  available  and  in¬ 
volved  drying  the  pre-cooked  meat  on  trays  placed 
in  a  drying  tunnel.  The  product  was  not  easy  to 
reconstitute,  tended  to  have  a  gritty  texture,  and 
was  no  substitute  for  a  steak  or  chop. 

As  one  of  the  major  meat  exporting  countries  in 
the  Empire,  New  Zealand  was  asked  to  continue 
research  and,  as  a  result,  an  improved  method  of 
dehydrating  meat  has  been  devised,  and  is  reported 
in  the  28th  annual  report  of  the  N.Z.  Department  of 
Scientific  and  Industrial  Research. 

The  method,  which  permits  the  drying  of  meat  in 
slices  up  to  half  an  inch  thick,  involves  submerging 
slices  of  frozen  meat  in  melted  fat  at  140°  to  160 °F. 
and  extracting  the  moisture  under  vacuum.  A 
pilot  plant  capable  of  dealing  with  50  lb.  of  raw 
meat  at  a  time  has  been  constructed  and  operated 
satisfactorily  to  produce  material  for  consumer  trials. 
Both  beef  and  mutton  have  been  dehydrated  satis¬ 
factorily  and  acceptability  trials  have  been  tried  out 
by  military  and  mountaineering  personnel.  Samples 
were  taken  by  Sir  Edmund  Hillary  on  his  recent 
Himalayan  expedition  to  test  keeping  quality  and 
acceptability  under  adverse  conditions. 

Tests  to  date  have  been  very  encouraging  and  a 
request  has  been  received  for  five  tons  of  the  dried 
product  for  large  scale  consumer  trials  in  the  United 
Kingdom.  The  fact  that  the  product  can  be  stored 
without  refrigeration  means  that  it  can  be  transported 
in  unrefrigerated  cargo  ships,  while  the  fact  that  it  is 
dried  reduces  the  weight  and  bulk  of  the  material  to 
be  transfxirted. 


]et-free^ing  for  Poultry 

From  America  come  details  of  a  jet-freeze  installa¬ 
tion  for  freezing  poultry.  The  main  problem  in  the 
development  of  this  process  was  to  find  a  means  by 
\^hich  existing  freezer  space  could  be  temporarily 
converted  for  use  during  the  poultry  season  into  an 
efficient  quick  freezing  system.  The  economy  and 
efficiency  of  this  method  have  now  been  proved,  and 
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a  daily  cpiantity  of  200,000  lb.  of  turkeys  is  now 
being  handled  in  this  pilot  plant. 

Some  of  the  advantages  of  this  system  are:  The 
high  position  of  jet  ducts  allows  off-season  freezer- 
type  storage  without  interference  from  the  ducts; 
functional  piling  beneath  the  jet  is  done  by  fork-lift 
with  no  additional  piling  and  positioning  costs  over 
ordinary  fork-lift  ojieiations;  with  supporting  racks 
of  pro{)er  design,  and  when  heat  transfer  is  controlled 
by  the  product  (as  in  the  case  of  poultry  freezing),  a 
minimum  air  flow  of  200-240  ft.  per  min.  is  satis¬ 
factory. 

The  system  allows  a  very  flexible  piling  pattern, 
with  irregularity  of  height  and  the  inclusion  of  vari¬ 
ous  products  in  the  same  pile,  provided  proper  pres¬ 
sure  pockets  are  developed;  defrosting  operations  do 
not  have  any  noticeable  effect  upon  the  freezing  pro¬ 
cess  provided  the  temperature  of  the  mean  air  blast  is 
kept  about  15° F.  below  the  final  freezing  tempera¬ 
ture  required.  Power  consumption  is  very  low,  thus 
contributing  to  economy  in  operation  and  to  a  reduc¬ 
tion  of  refrigeration  requirements. 

Development  along  these  lines  would  no  doubt  be 
of  great  benefit  to  the  British  poultry  and  food  pro¬ 
cessing  industries. 

Porridge  Problems 

Why  is  porridge  so  insipid  nowadays  and  what  can 
be  done  to  improve  its  flavour  and  its  popularity? 
As  part  of  a  programme  of  research  for  the  Oatmeal 
Millers  of  England  and  Scotland,  T.  Moran,  J.  B. 
Hutchinson,  and  J.  Thomlinson  of  the  Research  As¬ 
sociation  of  British  Flour  Millers  are  investigating  the 
physics  of  kilning,  and  inevitably  have  also  con¬ 
sidered  the  problem  of  flavour.  They  have  recently 
recorded  {Nature,  IQ54,  174,  458)  that  the  desirable 
porridge  flavour  (often  described  as  “nutty”)  has 
been  consistently  produced  by  careful  control  of  the 
conditions  of  kilning. 

The  furnace  gases,  despite  traditional  belief,  play 
no  part,  and  the  same  flavour  is  obtained  when  the 
air  is  heated  in  an  electric  furnace.  The  optimum 
conditions  corresfxmd  to  the  gentle  drying  of  the  oats 
down  to  an  intermediate  moisture  content  of  about 
8  per  cent,  followed  by  a  short  roasting  for  20  minutes 
in  a  current  of  air  at  I50°C.  These  conditions  are 
not  absolutely  rigid,  and  a  slight  increase  in  the  tem- 
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perature  can  be  compensated  by  a  corresponding  de¬ 
crease  in  the  time  of  roasting.  The  use  of  high  air 
temperatures  at  the  surface  of  the  partly  dried  grain 
to  obtain  a  short  but  severe  heat  treatment  at  the  final 
stage  of  kilning  is  the  essential  feature.  On  crushing 
the  grain,  the  pleasant  aroma  is  immediately  appar¬ 
ent.  It  soon  evaporates  from  exposed  meal,  but  the 
flavour  is  associated  with  less  volatile  material  and 
accordingly  is  more  persistent. 

Other  w'orkers  (Cer.  Chem.,  1953,  30,  22)  have 
found  that  the  aroma  and  flavour  of  bread  are  due 
largely  to  numerous  organic  substances  produced  in 
the  crust  at  temperatures  around  I50°C.  The  sub¬ 
stances  thus  produced  range  from  the  more  volatile 
aldehydes,  like  furfural  and  pyruvic  aldehyde,  to  the 
melanoidins  associated  with  the  browning  reactions 
occurring  in  the  crust.  Similar  reactions  will  occur 
in  the  kilning  of  the  oats,  since  the  outer  portions  of 
the  grain  reach  the  same  temperature  and  also  under¬ 
go  slight  browning. 

However,  there  would  appear  to  be  other  sub¬ 
stances  produced  which  are  responsible  for  the  unique 
flavour  of  oatmeal.  Laboratory  tests  have  shown 
that  the  optimum  conditions  of  heating  to  produce 
flavour  in  oats  also  apply  to  groats,  albeit  there  is  less 
tolerance  to  over-treatment  and  a  tendency  for  a 
slightly  rancid  flavour  to  be  produced  owing  to  the 
absence  of  the  protective  husk.  On  the  other  hand, 
the  research  workers  at  St.  Albans  have  failed  to 
produce  the  same  characteristic  nutty  oatmeal  flavour 
in  wheat  submitted  to  similar  treatment. 

Pure  Food  Drive  in  Mexico 

For  shipping  45  tons  of  “highly  adulterated” 
honey  to  Germany,  two  Mexican  companies  have 
been  expelled  from  the  Federation  of  Chambers  of 
Commerce  and  Industry  and  have  had  all  import 
and  export  permits  cancelled.  This  action  on  the 
part  of  the  newly  formed  commission  for  the  pro¬ 
tection  of  Mexico’s  foreign  commerce  marks  the 
opening  of  a  fight  against  questionable  and  unethical 
commercial  activities  by  some  Mexican  food  firms 
who,  if  not  directly  engaged  in  adulteration,  are 
guilty  of  slipshod  methods  in  the  production  and 
packaging  of  food. 

The  first  phase  in  this  pure  food  drive  is  directed 
at  flagrant  violators  in  the  food  export  field,  but  later 
the  campaign  is  to  embrace  all  branches  of  the  food 
industry,  when  standards  will  come  under  thorough 
revision  and  failure  to  comply  with  them  will  force 
manufacturers  out  of  business. 

The  present  Mexican  government  is  proving  to  be 
a  tough  administration  for  the  get-rich-quick  boys, 
but  the  reputable  food  manufacturer  and  exporter 
will  welcome  this  determined  effort  to  put  the 
country's  food  manufacturing  industry^  on  a  sounder 
footing  whereby  Mexicans  and  foreign  purchasers 
alike  will  be  assured  of  receiving  pure  products. 
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Nucleic  Acid  from  Torula  Yeast  k 

In  recent  years  the  paper  industry  has  been  giving  a  . 
lot  of  attention  to  finding  uses  for  its  spent  sulphite 
liquor,  which  ordinarily  is  a  waste  product  difficult 
to  dispose  of.  Perhaps  the  most  notable  achieve- 
ment  has  been  the  production  of  Torula  yeast  by 
growing  it  in  the  liquor  and  thus  utilising  its  rich  ^ 
sugar  content.  A  further  step,  just  announced,  is  ^ 
the  development  of  a  commercial  process  for  extract- 
ing  nucleic  acid  from  this  yeast.  Two  American  ^ 

companies,  Schwarz  Laboratories  Inc.  and  Rhine-  [ 

lander  Paper  Co.,  have  co-operated  in  this  venture  ^ 

and  a  subsidiary  of  the  latter.  Lakes  States  Yeast  j 

Corporation,  has  built  the  new  plant  for  extracting  ^ 

the  acid. 

This  news  will  interest  workers  in  many  phases 
of  cell  metabolism.  Nucleic  acid  is  essential  for  the 
growth  and  proper  function  of  all  living  cells,  and 
is  therefore  especially  important  in  studies  of  growth 
and  ageing.  For  many  years  it  has  been  used  as  a  jj 
tonic  base  in  several  European  countries.  With  its 
derivatives  and  related  substances,  it  is  playing  an 
increasingly  important  role  in  the  investigation  and 
treatment  of  disease.  Nucleic  acid  is  of  particular  I 

interest,  in  combination  with  vitamins  of  the  B  \ 

group,  in  geriatric  medicine.  0 

tl 

Food  Pe search  in  Australia  I  S 

The  processing,  preservation,  and  transjx)rt  of  food-  I 
stuffs  are  of  great  importance  to  Australia  as  a  food 
producing  country,  more  particularly  as  it  is  situated  ^ 
inconveniently  far  from  the  main  food  importing 
nations  of  the  world  and  its  own  population  centres 
are  separated  by  long  distances.  The  Commonwealth 
Scientific  and  Industrial  Research  Organisation’s 
work  on  food  is  undertaken  chiefly  within  the  Division 
of  Food  Preservation  and  Transport  and  an  account  ^ 

of  the  latest  investigations  is  given  in  their  Fifth  ? 

Annual  Report. 

In  the  canning  and  fruit  products  section  some  of 
the  investigations  have  been  concerned  with  the  de-  1 
velopment  of  a  reliable  test  procedure  for  acid-resist- 
ing  internal  lacquers  for  cans.  An  acidified  aqueous  ^ 
extract  of  beetroot  tissue,  containing  the  anthocyanin  ^ 
pigment  betanin,  showed  promise  as  a  test  medium.  ^ 
Corrosion  reactions  in  tinplate  containers  cause 
bleaching  of  the  pigment  and  the  extent  of  bleaching  ^ 
can  be  followed  quantitatively.  i 

The  problem  of  sulphide  staining  in  cans  of  food 
high  in  protein  has  prompted  investigations  on  the  J 
liberation  of  labile  sulphur  from  animal  tissues  during  j 
heat  processing.  A  polarographic  procedure  is  being  I  j. 
used  to  determine  sulphydryl  groups  and  the  rate  |  § 

their  disapjH'arance  on  heating.  I  ^ 

An  experimental  pressure  spin-cooker  has  been  i  j. 
constructed  for  processing  canned  foods  in  steam  p  ^ 
under  pressure,  the  can  being  rotated  axially  during  ^ 
processing.  The  forced  convection  induced  by  this  I 
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rotation  increases  the  rate  of  heating  of  the  product 
so  that  the  total  cooking  time  is  greatly  reduced  and 
the  quality  of  the  product  is  enhanced.  The  useful¬ 
ness  of  the  spin-cooking  procedure  has  been  demon¬ 
strated  for  acid  foods,  and  it  is  now  hoped,  by  means 
of  the  pressure  unit,  to  extend  the  principle  to  the 
processing  of  low-acid  foods  such  as  vegetables. 

In  the  field  of  dehydration,  means  of  reducing 
moisture  other  than  by  air  drying  to  low  levels  have 
been  sought.  One  of  these  is  the  use  of  “  in-pack- 
age  ”  desiccants.  The  drying  agent,  in  its  own  pack¬ 
age  which  allows  transfer  of  water  vajxjur,  is  en¬ 
closed  in  the  container  holding  the  dried  vegetable. 
The  prerequisites  of  such  a  desiccant  include  (i)  high 
water  adsorption  at  low  relative  humidities,  (2)  non¬ 
toxicity,  (3)  lack  of  flavour  and  odour,  and  (4)  cheap¬ 
ness.  Some  bentonite  clays  possess  these  attributes, 
and  samples  of  Australian  clays  have  been  obtained 
to  compare  with  types  in  use  in  America. 

Preliminary  trials  have  resulted  in  satisfactory  dry¬ 
ing  of  sweet  corn,  sweet  peppers,  and  green  beans 
(stringless  varieties). 

New  Wheat  Types  Developed 

News  of  the  success  achieved  by  the  Cereal  Division 
of  Canada's  Department  of  Agriculture  in  maturing 
three  generations  of  spring  wheat  hybrids  between 
September  and  April  in  a  growth  chamber  in  which 
light  and  temperature  were  controlled,  and  which  had 
room  for  1,000  plants,  was  given  by  Dr.  K.  W. 
•Neatby  at  the  jubilee  conference  of  the  Association  of 
Applied  Biologists  in  London. 

This  development  in  rapid  breeding  of  new  vari¬ 
eties  of  wheat  means  that  if  the  first  generation  of  a 
cross  between  two  varieties  was  grown  in  the  field 
during  one  summer,  it  was  possible  for  the  fifth 
generation  to  be  sown  the  following  summer.  A 
growth  chamber  with  space  for  at  least  10,000  plants 
is  to  be  constructed  at  the  Cereal  Breeding  Labora¬ 
tory,  Winnipeg. 

Another  development  announced  at  the  conference 
concerned  the  design  of  an  apparatus  for  testing  the 
baking  quality  of  wheats  during  breeding;  it  meas¬ 
ures  the  expansion  of  balls  of  fermenting  dough  in 
weak  solutions  of  salt.  The  design  and  construction 
of  a  miniature  mill  which  will  produce  flour  from  less 
than  an  ounce  of  wheat  is  also  being  undertaken  at 
Winnipeg. 

Introducing  New  Food  Lines 

Food  manufacturers  who  attempt  to  launch  a  new 
product  are  familiar  with  the  apathy  and  resistance 
shown  by  retailers  who,  with  notable  exceptions,  are 
reluctant  to  handle  a  line  until  consumer  demand 
has  been  built  up.  This  can  be  achieved  by  either 
a  major  advertising  campaign  (which  ultimately  adds 
to  the  price  of  the  commodity)  or  a  slow  process  of 
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infiltration,  and  there  is  clearly  a  need  for  a  new 
approach  to  the  problem.  It  might  be  argued  that 
this  is  not  a  manufacturing  problem,  but  ultimately 
it  is  the  concern  of  manufacturers,  since  production 
is  conditioned  by  the  ability  to  sell. 

Several  ways  of  overcoming  the  problem  are  being 
tested.  Sampling  at  exhibitions  is  one  method  which 
IS  producing  results;  demonstration  shows  in  re¬ 
tailers’  own  premises  is  another,  but  by  and  large 
this  taps  only  a  limited  section  of  the  potential 
market.  In  the  interval  production  and  develop¬ 
ment  are  held  up  awaiting  fuller  retail  support. 

Some  firms  favour  a  limited  ‘  ‘  sale  or  return  '  ’ 
arrangement  for  introducing  new  lines  and  this  pos¬ 
sibility  is  worth  study.  However,  many  retailers  are 
reluctant  to  adopt  the  idea,  preferring  to  sell  estab¬ 
lished  and  steady  products  rather  than  to  give  a 
fraction  of  their  time  to  the  promotion  of  new’ 
ones.  « 

From  the  retail  angle,  it  could  be  argued  that  there 
are  far  too  many  branded  lines  already  and  that 
what  is  needed  is  a  reduction  rather  than  an  exten¬ 
sion  of  the  ranges. 

Manufacturers,  wholesalers,  and  retailers  might 
well  meet  on  common  ground  to  discuss  how  new 
and  acceptable  food  lines  might  best  be  given  a  trial 
run,  on  a  co-operative  basis.  The  solution  of  the 
problem  will  obviously  present  great  difficulties,  but 
the  ultimate  advantage  to  both  trader  and  consumer 
would  be  considerable. 

Electronic  Bacon  Curing 

S.  NEW  curing-smoking  method  employing  electronic 
apparatus  to  deposit  smoke  particles  on  the  meat 
and  infra-red  rays  to  heat  the  product  has  been  de¬ 
vised  as  the  result  of  experimental  work  conducted 
by  Kingan  Inc.,  of  Indianapolis.  In  laboratory 
investigations  bellies  have  been  completely  cured  and 
smoked  in  35  minutes. 

The  speeding  up  process  has  been  largely  achieved 
by  “  shortcutting”  the  standard  cycle  with  its  pro¬ 
longed  cure  under  refrigeration,  followed  by  a  slow 
heating  and  smoking,  and  concluded  with  a  chill. 
The  research  workers  investigated  the  possibility  of 
streamlining  the  heating-smoking  procedure  into  a 
compact  two-step  operation  by  which  curing  and 
heating  would  take  place  and  smoke  be  applied  to 
the  product  under  controlled  conditions. 

According  to  the  National  Provisioner  experiments 
have  established  that  hot  pickle  injection,  imme¬ 
diately  followed  by  controlled  infra-red  heating, 
properly  cures  meat  in  the  conventional  meaning  of 
the  word.  The  colour  and  flavour  development  and 
preservative  qualities  imparted  by  the  hot  curing 
technique  are  at  least  as  good  as  those  achieved  by 
conventional  refrigerated  curing.  In  fact,  the  hot- 
cured  electrostatically-smoked  sliced  bacon  retained 
its  colour  longer  during  storage  in  refrigerated  dis- 


play  cases  than  did  control  samples  of  conventionally 
processed  jjroduct. 

The  thickness  of  the  meat  has  no  bearing  on  the 
time  required  to  dejwsit  smoke  on  the  j)roduct,  as 
smoking  under  both  the  conventional  and  electro¬ 
static  techniques  provides  only  a  surface  penetration. 
The  degree  of  smoke  fla\  ()ur  desired  is  controlled  by 
the  amount  of  phenols  deposited  upon  the  surface 
of  the  meat. 

After  electrostatic  smoking,  the  product  is  again 
subjected  to  a  brief  infra-red  ray  heating  to  bring 
the  surface  temperature  back  to  200° F.  and  is  held 
at  this  temperature  for  a  minute.  The  product  is 
then  ready  for  conventional  chilling.  The  total 
time  required  to  cure  and  smoke  a  12  lb.  green  belly 
with  the  new  infra-red  ray  high  temperature  cure 
and  electrostatic  smoking  technique  is  35  minutes. 
Heavy  bellies  require  several  more  minutes. 

It  appears  that  the  findings  are  sufficiently  com¬ 
plete  and  authoritative  to  warrant  actual  production 
in.stallation  and  the  manufacture  of  the  appropriate 
electronic  equipment  is  already  under  way.  The 
new  methods  will  lend  themselves  readily  to  continu¬ 
ous  flow  technique  for  meat  curing  and  smoking  and 
their  use  will  result  in  reduced  labour  costs,  since 
the  product  is  handled  only  once  after  injection 
curing,  reduced  sawdust  consumption,  and  the 
elimination  of  curing  boxes  and  refrigerated  storing 
space. 

Fruit  and  Vegetable  Processing 
in  Holland 

A  CONSIDERABLE  recovery  in  the  processing  of  fruit 
and  vegetables  in  the  Netherlands  has  taken  place 
since  1951,  when  a  combination  of  factors,  including 
tinplate  shortage  and  the  high  prices  of  fresh 
produce,  caused  a  sharp  decline  in  activity.  Last 
year  the  quantities  of  lx)th  fruit  and  vegetables  taken 
by  manufacturers  established  new  records;  this  ap¬ 
pears  to  have  been  due  in  the  case  of  fruit  to  the 
return  of  apples  to  a  position  of  dominating  im¬ 
portance,  particularly  for  juice  manufacture.  The 
recovery  so  far  as  vegetables  are  concerned  has  been 
mo.st  evident  in  the  canning  and  dehydration  sectors. 

At  present,  there  are  some  300  plants  engaged  in 
the  processing  of  horticultural  produce  in  the  Nether¬ 
lands,  of  which  at  least  100  have  an  annual  capacity 
of  more  than  275  tons  of  vegetables  or  75  tons  of 
fruit. 

In  addition  to  the  fresh  fruit  absorbed  by  the 
Netherlands  processing  industry,  considerable  quan¬ 
tities  of  imported  processed  fruit  are  also  utilised. 
In  1930,  for  example,  these  amounted  to  some  5,300 
tons  of  pulp  and  300  tons  of  other  fruit  products, 
mostly  fruit  in  brine  and  dried  peels  and  fruit. 

Dutch  exports  of  preserved  fruit  and  fruit  pulp 
showed  some  expansion  in  1953  which  was  main¬ 
tained  in  the  first  half  of  1954.  Canned  vegetable 


exports,  on  the  other  hand,  declined  slightly  in  1953, 
but  showed  a  marked  recovery  in  the  first  part  of 
this  year;  brined  vegetable  and  sauerkraut  exports, 
however,  showed  a  continuing  decline  during  this 
period. 

Exports  of  frozen  fruit  and  vegetables,  particu¬ 
larly  the  former,  were  higher  in  1953;  frozen 
fruit  exports  are  not  important  in  the  first  half  of 
the  year,  but  as  far  as  frozen  vegetables  are  con¬ 
cerned,  a  continued  upward  movement  was  ap|)arent 
in  the  first  half  of  1954. 

Christmas  Fare 

During  the  first  weeks  of  December  the  British 
housewife’s  food  planning  is  concerned  mostly  with 
the  festive  day,  the  two  main  items,  turkey  and 
Christmas  pudding,  being  still  more  typical  of  our  ^ 

race  than  of  any  other  in  this  gormandising  on  1 

December  25.  It  is  true  that  members  of  the  Ameri-  < 

can  Turkey  Federation  at  an  Edinburgh  jioultry  1 

congress,  wearing  ties  decorated  with  “old  Turkey  1 

Cocke,’’  tried  to  persuade  the  Briton  to  acquire  a  ^ 

taste  for  turkey  throughout  the  year.  It  is  also  true  ^ 

that  at  a  Chesham  turkey  station  special  diets,  bat-  j 

teries  of  egg  incubators,  and  the  use  of  artificial  light  ^ 

have  made  possible  the  hatching  and  rearing  of  • 

turkeys  for  all  seasons  rather  than  solely  for  Christ-  1 

mastide.  I 

Yet  the  average  Britisher  thinks  less  of  the  < 

species  Meleagris  Americana  than  of  turkeys  from  ' 

Norwich,  C  ambridge,  or  elsewhere.  An  American  ' 

bird  it  originally  was ;  but  how  English  it  has  become  | 

in  December,  this  since  times  when  Mr.  Pepys  dined 
well  on  one  and  Shakespeare  referred  to  Pistol 
“  swelling  like  a  turkey-cock.’’  1 

As  for  the  C'hristmas  pudding,  times  have  changed  1 
since  it  included  meats  as  well  as  fruit,  when  it  was 
that  “  great  Nostrum,  C'hristmas  Pye’’  comjxisedof 
neats’-tongues  and  chicken  as  well  as  eggs,  sugar, 
various  peels,  and  “  spicery.’’  The  heavy  concoction 
of  today  may  remind  some  of  us  of  the  French  defini¬ 
tion  of  a  pudding:  “  line  melange  indigeste  et 
bizarre,’’  particularly  when  the  great  soporific  has 
dulled  our  wits  after  heavy  portions. 

For  years  we  have  seen  “great  raysyngs’’  im- 
{xirted  at  a  price  from  Portugal  and  the  Levant,  as 
were  currants  or  “Corinths’’  from  Greece  for  the 
Englishman’s  “sweet  pudding.’’  Such  exports  to 
Britain  reached  five  million  pounds  weight  each 
year:  hence  the  belief  of  people  of  Zante  in  the  Gulf 
of  Corinth  that  we  not  only  made  our  puddings  from 
them,  but  also  fattened  our  pigs  with  them.  No 
wonder  old  Thomas  Roe  groaned  at  our  '  ‘  great  and 
needlessc  consumption,’’  and  at  Zante,  “a  little 
barren  island  that  devours  our  money  and  returns 
nothing  but  a  trash  berry.’’  Currants,  raisins,  and 
candied  peel  came  to  stay,  however,  with  consump¬ 
tion  at  a  peak  in  the  last  week  of  the  old  year. 
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Kenya  Pineapple  Cannery  Cuts  Down  Waste 

and  Raises  Output 

An  increase  in  the  rate  of  extraction  from  23  to  47  per  cent,  has  been  achieved  in  less  than 
three  years  by  an  intensive  efficiency  campaign  in  Kenya’s  biggest  pineapple  cannery  at  Thika, 

20  miles  north-west  of  Nairobi,  which  is  operated  by  Kenya  Canners  Ltd.  Practically  one- 
quarter  of  the  pineapple  now  goes  in  the  can  and  much  more  is  recovered  before  the  waste  is 
sold  as  cattle  food.  Kenya  is  now  well  on  the  way  to  leading  the  Colonies  in  canned  pineapple 
production  and  present  expansion  plans  should  put  the  country  ahead  in  the  foreseeable  future. 

The  Thika  plant  was  enlarged  recently  as  part  of  a  ten  year  project  to  treble  its  size  and 
output ;  in  the  next  five  years  some  £124,000  is  to  be  spent  on  new  equipment  and  layout. 

ABOI^T  6,000  tons  of  pine- 
apj)lcs  enter  the  Thika  plant 
every  year,  over  6o  per  cent,  of 
which  comes  from  African  pro¬ 
ducers,  mostly  Kikuyu  in  the 
Kiambu  and  Fort  Hall  reserves, 
the  balance  coming  from  the 
European  estates.  About  ;^ioo,ooo 
per  annum  is  paid  out  for  the  raw 
pines,  representing  a  considerable 
cash  income  for  the  Kikuyu,  most 
of  whom  operate  through  co-oj)er- 
atives.  African  co-operatives  in 
the  Kiambu  district  alone  sold 
pineapples  worth  £20,000  in  IQ53, 
and  this  in  the  midst  of  one  of  the 
worst  Mau  Mau-affected  areas  of 
the  Colony. 

The  Kenya  Canners  plant  has 
benefited  from  the  experience 

^ined  by  its  senior  technical  staff  skinning. — Pineapples  first  of  all  go  through  this  machine  which  cuts  o3  the  tough 
in  other  parts  of  the  world,  its  pre-  skins,  leaving  cylindrically  shaped  fruits, 
sent  works  manager  having  had 

experience  of  similar  undertakings  -  -  - 

in  Jamaica  and  hdorida  and  pre¬ 
viously  assisting  in  setting  up 
canneries  in  Scotland  and  South 
Africa. 

One  of  the  biggest  developments 
in  the  Thika  factory  has  been  the 
increase  in  the  rate  of  extraction 
from  23  to  47  per  cent,  in  under 
three  years.  This  is  attributed  to 
more  efficient  factory  planning. 

Practically  one-quarter  of  the 
pineapple  now  goes  in  the  can,  but 
much  more  is  recovered  before  the 
waste  pulp  is  sold  as  cattle  food. 

The  factory  is  now  producing 
the  following  canned  varieties: 
slices  (rings),  pieces  (segments), 
titbits,  “fingers,”  and  pulp  for 
cooking  and  juice. 

Kenya’s  Cayenne  pineapple  is 
well  adapted  to  canning  tech¬ 
niques  and  is  considered  to  be  one 

of  the  sweetest  and  tastiest  of  all  TBIMMINO. — The  cut  pineapples  move  along  a  conveyor  belt  to  be  trimmed  to  the 
^  ^  one  of  the  standard  cans.  After  the  ends  have  been  sliced,  the  cylindrical  fruits  « 

varieties.  1  ney  average  arouna  slicing  machine  at  the  rate  of  60  per  minute  for  cutting  into  slices  or  rings.  Blemi 
3  to  3I  lb.,  but  maximum  sizes  of  slices  are  removed  for  cutting  into  segments. 
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TBIMMINO. — The  cut  pineapples  move  along  a  conveyor  belt  to  be  trimmed  to  the  size 
of  one  of  the  standard  cans.  After  the  ends  have  been  sliced,  the  cylindrical  fruits  enter 
the  slicing  machine  at  the  rate  of  60  per  minute  for  cutting  into  slices  or  rings.  Blemished 
slices  are  removed  for  cutting  into  segments. 


CAN  FILLINO. — The  pineapple  rings  are  placed  in  the  cans  by  hand. 


up  to  6  lb.  have  to  be  catered  for.  ing  operations,  the  pineapples  are 
Altogether  the  plant  handles  three  passed  through  machinery  hand- 
main  sizes  of  cans:  No.  i  tall  (i6  ling  20  a  minute  for  the  removal 
oz.),  A2  (20  oz.),  and  A22  (32  of  the  skins.  They  are  then  cored 
oz.).  A  commercial  pack  holds  and  trimmed  so  that  their  outer 
6  lb.  of  fruit.  diameter  is  reduced  to  one  of  the 

standard  can  sizes. 

Processing  Operations  After  the  ends  have  been  sliced 

In  the  first  stage  of  the  process-  by  operatives,  the  cylindrical 


pines  enter  the  slicing  machine  at 
the  rate  of  60  per  minute  for  cut¬ 
ting  into  slices  or  rings. 

Blemished  slices  of  pineapples 
are  removed  for  cutting  into  seg¬ 
ments  and  sound  ones  are  fill^ 
into  the  cans.  After  the  syrup  has 
been  added  from  the  battery  of 
syrupers,  the  cans  are  sealed 
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STRUP  FILLINO. — The  filled  cans  are  topped  up  with  syrup  CAN  SEALING. — The  filled  cans  are  sealed  by  roller  action  is 
from  one  of  the  factory’s  six  syrupers.  this  machine  at  the  rate  of  62  per  minute. 
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UtUisation  or  Waste  Products 

From  the  skins  peeled  off  in  the 
first  slicing  and  coring  process,  the 
flesh  is  separated  by  hand  and 
tanned  as  “fingers,”  Other  “  left¬ 
overs  ”  are  fed  into  a  comminut¬ 
ing  machine  coupled  to  an  ex¬ 
tractor  for  the  production  of  juice 
extract  and  pulp  for  cattle  feed. 


at  the  rate  of  62  per  minute.  The 
plant  is  well  served  with  cans  from 
an  adjoining  factory. 

Retorting  of  the  exhaust-packed 
cans  takes  five  minutes  at  240° F. 
followed  by  cooling  down  to 
i40°F. 

All  cans  are  to  be  vacuum 
packed  shortly  and  British-made 
machinery  is  being  installed  for 
this  i)urpose. 


Extensive  Canning  Programme 
Two  fruit  seasons  keep  the  plant 
busy  with  pinea*pples  for  nine 
months  of  the  year  (July-October 
and  February-June),  the  other 
three  months  being  taken  up  with 
vegetable  canning.  So  far  the 
following  varieties  have  been 
canned:  green  beans,  lime  beans. 


RETOBTINO. — Cans  of  pineapples  are  steam  heated  to  240°?.  for  five  minutes. 


haricot  beans,  tomato  juice,  and 
sweetcorn.  These  vegetables  are 
obtained  entirely  from  African 


In  the  laboratory  attached  to 
the  cannery,  operating  under  a 
European  chief  chemist  with  four 


growers — some  Kikuyu  and  some  African  assistants,  acidity  tests 
Wakamba.  are  carried  out  so  as  to  regulate 

the  sugar  content  of  the  syrup  and 
achieve  the  correct  balance. 

The  cannery  is  one  of  the  largest 
employers  of  African  female 
labour  in  Kenya.  So  far  African 
women  have  not  taken  to  industry 
in  East  Africa  on  the  scale  they 
have  farther  south,  but  Kikuyu 
and  Wakamba  women  are  proving 
adept  at  handling  the  pineapple 
processing  machines.  Altogether 
260  African  women  and  150  men 
are  employed,  under  a  European 
technical  staff  of  about  12. 

About  98  per  cent,  of  Kenya 
Canners’  pineapple  products  are 
exported,  most  going  to  the 
United  Kingdom,  where  they  are 
marketed  by  associate  firms.  The 
next  best  customer  is  New  Zea¬ 
land.  Despite  its  proximity  to 
Australia  and  Hawaii,  New  Zea¬ 
land  favours  Kenya  pineapples. 
Other  customers  are  in  Scandi¬ 
navia  and  elsewhere  in  Europe. 
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SOME  SUPIM.IERS  OF  EQUIPMENT 

Peeling  and  coring  machinerv’,  syrupers, 
and  extractors :  Food  Machinery  Cor¬ 
poration,  California. 

Slicing  machinery:  Anderson  Barngrover. 
Seamer  and  cans:  Metal  Box  Co. 

Retort:  G.  .-1.  Harvey  and  Co. 

dispatch. — The  cans  are  packed  into  cartons  ready  for  shipment;  98  per  cent,  are  Comminuting  machinery:  W.  /.  Fitz- 
•xported,  most  going  to  Britain.  patrick.  Chicago. 


FOOD  FORTIFICATION 


Robert  R.  Williams 

In  this  article.  Dr.  W  illiams,  the  distinguished  American  chemist  and  nutritionist,  argues  the 
case  for  the  artificial  fortification  of  food  with  vitamins,  minerals,  and  other  additives.  He  begins 
with  an  illuminating  commentary  on  British  and  American  views  and  disagreements  on  the  sub¬ 
ject  and  then  describes  current  fortification  practice  in  the  United  States.  He  believes  that  food 
fortification,  imaginatively  extended,  may  still  provide  an  important  means  of  escape  from  the 
dire  predictions  of  Malthus. 


^  I  ^HE  earliest  pr(){K)sal  for  the 
^  artificial  fortification  of  a  na¬ 
tion’s  sta|)le  food  was  made  by 
the  British  government  during  the 
perilous  days  following  Dunkirk.* 
This  decision,  though  never  actu¬ 
ally  carried  out  in  respect  of 
British  civilian  supjdies  of  flour, 
was  a  factor  of  considerable  im¬ 
portance  in  persuading  American 
scientific  groups  to  consider  the 
idea  in  America.  By  a  perverse 
quirk  of  fate,  the  projjosal  was 
ado|)ted  enthusiastically  by  the 
American  baking  and  milling  in¬ 
dustries,  endorsed  by  the  Food 
and  Nutrition  Board  of  the  Ameri¬ 
can  National  Research  ('ouncil  in 
May,  1941,  and  has  come  to  apply 
during  the  past  decade  to  about  80 
per  cent,  of  all  of  the  white  wheat 
products  used  in  the  United  States. 

Britain,  by  contrast,  turned  to 
the  long  extraction  of  flour  from 
wheat  and  the  only  fortification  of 
flour  which  is  extensively  jirac- 
tised  is  the  required  addition  of 
calcium  carbonate  to  offset  the  un¬ 
desirable  effects  of  the  phytin  of 
darker  flours  on  calcium  meta¬ 
bolism.  Long  extraction  was  en¬ 
couraged  in  Britain  on  a  volun¬ 
tary'  basis  beginning  in  1941.  The 
measure  was,  however,  unjxrpular 
with  the  millers  and  bakers,  who 
felt  that  the  darker  products  were 
not  attractive  to  consumers.  It 
was  not  until  April,  1943,  that 
long  extraction  was  generally 
adopted  under  pressure  of  a  man¬ 
datory  order  of  the  Ministry  of 
Food. 

Under  the  conditions  existing  in 
the  early  war  years  in  Britain 
there  is  little  reason  to  question  the 
wi.sdom  of  the  government’s  de¬ 
cision.  The  threat  of  submarine 
blockade  required  the  utmost  effi¬ 
ciency  in  the  use  of  shipping  and 
the  maintenance  of  maximum 


*  T.  Moran  ami  J.  C. 
Suture,  146,  117,  ly^o. 


Drummond, 


stores  of  food  within  her  shores. 
The  import  of  wheat  as  grain 
facilitated  both  tran.sjjort  and  stor¬ 
age  and  long  extraction  afforded 
the  maximum  amount  of  human 
food  from  each  bushel  of  wheat 
and  still  left  a  by-product  of  offals 
vcr\’  much  needed  as  feed  for 
cattle  and  jioutry.  The  prevail¬ 
ing  opinion  among  American  nu¬ 
tritional  scientists  is  that  the 
British  government  did  an  excel¬ 
lent  job  of  feeding  its  people  under 
difficult  conditions.  Particular 
admiration  is  expressed  for  the 
equitable  rationing  achieved 
among  all  classes  of  people  regard- 
le.ss  of  income. 

British  scientific  opinion  on  the 
other  hand  has  often  been  intoler¬ 
ant  of  American  policy  of  artificial 
fortification.  Even  the  late  Sir 
Jack  Drummond,  F'.R.S.,  one  of 
the  original  proponents  of  the 
fortification  of  flour  with  synthetic 
vitamin  B,  in  Britain,  severely  re- 
{)roved  the  Americans  in  several 
lectures  delivered  in  the  United 
States.  More  important  in  a  prac¬ 
tical  sense  has  been  British  opposi¬ 
tion  in  United  Nations  councils  to 
projects  for  food  fortification  in 
other  countries. 

An  analysis  of  this  difference  in 
viewpoints  is  somewhat  difficult. 
Perhaps  some  of  the  British  feeling 
of  op[X)sition  arose  from  the  con¬ 
troversy  in  the  British  Parliament 
and  Press  in  1941  concerning  pri¬ 
vate  profits  which  might  have 
been  made  had  British  flour  actu¬ 
ally  been  enriched  with  vitamin 
B , .  There  appears  to  be  a  stronger 
suspicion  of  the  motives  of  indu.s- 
trial  science  among  British 
academic  scientists  than  prevails 
among  university  science  groups 
in  America,  where  the  industries 
draw  heavily  upon  the  universities 
for  scientific  talent,  and  inter¬ 
change  of  views  and  information 
between  industrial  and  academic 
scientists  is  of  daily  occurrence. 


.At  all  events  a  large  vitamin  in¬ 
dustry  has  arisen  in  the  United 
States  producing  hundreds  of  tons 
annually  of  each  of  the  more  im¬ 
portant  vitamins.  Were  the  corre¬ 
sponding  British  industry  of  com¬ 
parable  magnitude  and  therefore 
in  position  to  comi^ete,  the  atmo¬ 
sphere  might  well  be  more  favour¬ 
able  for  industrial  use  of  synthetic 
vitamins  in  foods. 

The  difference  in  viewf)oints 
must  be  in  largg  jiart  ascribed  to 
failure  to  appreciate  the  respective 
economic  backgrounds  of  the  two 
peoples.  The  introduction  of  the 
British  jxdicy  on  long  extraction 
would  never  have  been  possible 
politically  in  the  United  States, 
where  no  threat  of  blockade  ex¬ 
isted  and  where  almost  unlimited 
opi)ortunity  was  available  for  the 
expansion  of  food  production  as 
needed.  No  government  could, 
under  those  circumstances,  force 
on  the  people  an  unwelcome 
change  in  the  flavour  and  apjjear- 
ance  of  a  staple  food  in  daily  use. 

We  in  America  brought  about  a 
great  nutritional  improvement  in 
our  daily  bread  in  the  only  way 
which  was  possible  for  us.  The 
success  of  this  measure  was  due  to 
support  by  industry  and  academic 
science  aided  by  the  adaptable  pro¬ 
visions  of  the  Federal  Food,  Drug, 
and  Cosmetic  Act. 


p  American  Practice 

1-  The  provisions  of  the  Federal 

n  law  and  regulations  are  entirely 
r  permissive  in  nature  rather  than 
i-  mandatory.  White  bread  or  white 
h  flour  may  be  sold  or  bought  in 
s  interstate  commerce  with  impunity 
IS  regardless  of  their  vitamin  con¬ 
's  tents. 

s  If,  however,  a  manufacturer 

•-  chooses  to  label  his  bread  or 
n  flour  as  "enriched,”  each  pound 
c  of  the  product  as  sold  must  con- 
tain  the  following: 
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Required 

Flour 

Bread 

ingredients 

tniniinuin  minimum 

Thiamine 

2-0  mg. 

i-i  mg. 

RilMitlavin 

1*2  mg 

07  mg. 

Nicotinic  acid.. 

i6-o  mg. 

lo'o  mg. 

Iron 

13  0  mg. 

8-0  mg. 

OptioHid 

ingredients 

Vitamin  D  — 
U.S.P.  Tnits 

}oo 

i5<» 

Calcium* 

500  mg.  300  mg. 

•  Rp(juin<l  ingredient  in  self-raising  flour. 


It  should  be  noted  that  no  ad¬ 
ditions  are  prescribed,  that  is,  the 
prescribed  content  may  be 
achieved  through  choice  of  natural 
ingredients  or  through  addition  of 
synthetics.  In  practice  the  use  of 
synthetic  additions  prevails  for 
reasons  of  both  economy  and  con¬ 
venience.  The  u.se  of  synthetics 
introduces  no  sensible  change  in 
colour  or  flavour  and  the  co.st  of 
such  enrichment  is  only  about  b 
cents  j>er  loo  lb.  of  flour. 

Interstate  commerce  is  governed 
in  America  by  state  rather  than  by 
Federal  law.  Twenty-six  states, 
as  well  as  Puerto  Rico  and 
Hawaii,  have  enacted  legislation 
prohibiting  the  sale  within  their 
borders  of  white  bread  or  white 
flour  which  does  not  meet  the 
standard  for  the  enriched  products 
as  above  defined.  These  laws  all 
likewise  require  contents,  not  ad¬ 
ditions.  The  states  which  do  not 
have  such  laws  consume  the  en¬ 
riched  products  in  almost,  if  not 
quite,  as  high  a  proportion  as  in¬ 
dustry  voluntarily  supplies  them  at 
no  additional  cost  to  the  consumer. 

The  term  ‘  ‘  enriched  ' '  has  been 
criticised  as  being  an  exaggerated 
description  of  the  improvement 
actually  represented  by  the  in¬ 
creased  levels  of  only  four  nu¬ 
trients.  The  term  was  the  choice 
of  the  F  ederal  Food  and  Drug  Ad¬ 
ministration  based  on  its  definition 
of  flour  which  had  been  in  effect 
for  about  25  years.  This  defini¬ 
tion  is  that  “flour”  unmodified 
by  descriptive  adjectives  to  other 
purport  means  “white  flour,”  as 
that  was  and  has  remained  the 
staple  form  of  flour.  The  darker 
flours  are  referred  to  as  graham  or 
whole  wheat  flour.  The  same 
terms  apply  to  bread  in  common 
usage.  The  increased  levels  of  the 
four  nutrients  in  white  flour  or 
white  bread  are  indeed  a  veritable 
enrichment. 

Darker  flours  and  breads  are 
sold  without  restriction  everv- 


Th(‘  .\ulhor 

Dr.  Williams  is  chairman  of 
the  W illiams-W aterman  Fund 
for  the  Combat  of  Dietary 
Diseases  and  played  a  leading 
part  in  the  synthe.sis  of  vitamin 
R,.  His  parents  were  mis¬ 
sionaries  and  he  was  horn  in 
Nellore,  India,  in  1886.  He 
went  to  the  U.S.  for  schooling 
and  later  took  a  B.S.  and  M.S. 
in  chemistry  at  the  University 
of  Chicago.  He  then  went  to 
the  Philippines,  where  one  of 
his  tasks  was  research  on  the 
beriberi  vitamin.  DiiringW orld 
War  I  he  was  in  Chemical  War¬ 
fare  and  the  Air  Service  of  the 
U.S.  Army.  He  joined  the  Bell 
System  in  1919  and  became 
chemical  director  of  the  Bell 
Telephone  Laboratories  in  1925, 
a  position  he  held  for  20  years. 
Research  on  vitamin  R,  con¬ 
tinued  as  an  avocation  and 
culminated  in  the  synthesis  in 
1936.  The  resulting  patents, 
assigned  to  the  Research  Cor¬ 
poration,  proxnded  the  Wil- 
liams-W aterman  Fund  for  the 
Combat  of  Dietary  Diseases. 
Under  its  auspices.  Dr.  Wil¬ 
liams  went  to  the  Philippines 
and  China  in  1946  to  introduce 
a  nutritionally  improi'ed  form 
of  rice  for  the  correction  of  beri¬ 
beri.  He  is  chairman  of  the 
committee  on  cereals  of  the 
Food  and  Nutrition  Board  of 
the  NRC  and  the  recipient  of 
many  honorary  degrees  and 
awards. 
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where  but  make  up  only  a  small 
[)ercentage  of  the  total  consump¬ 
tion. 

The  choice  of  the  four  nu¬ 
trients  as  required  ingredients  of 
enriched  flour  and  bread  was 
based  on  medical  testimony  at 
formal  hearings  that  these  four 
nutrients  were  most  frequently 
lacking  in  the  then  prevailing 
dietaries  of  the  mass  of  the  people. 
It  is  not  particularly  significant 
that  most  of  the  enrichment  levels 
approximate  the  contents  of  these 
nutrients  in  the  whole  wheat  grain. 
In  the  case  of  riboflavin,  the  en¬ 
richment  level  is  about  twice  the 
amount  supplied  by  whole  wheat. 
This  was  done  to  compensate  for 
low  milk  consumption  in  some 
areas,  notably  in  the  South,  where 
consumption  of  cereals  is  rela¬ 
tively  high. 

The  Federal  Standards  for  en¬ 
riched  white  flour  and  enriched 
white  bread  permit  the  further  ad¬ 
dition  of  vitamin  I)  and  calcium 
as  additional  optional  ingredients. 
These  optional  ingredients  have 
not  generally  been  included  or 
claimed  on  labels  as  a  matter  of 
practice,  and  present  scientific 
opinion  is  inclined  to  question  the 
usefulness  of  vitamin  D  in  bread 
and  flour.  Calcium  is  added  in 
the  form  of  calcium  acid  phos¬ 
phate  together  with  sodium  bicar¬ 
bonate  as  leavening  agent  in  half 
or  more  of  the  family  flour  sold  in 
the  South.  Such  self-raising  flour 
is  popular  in  areas  where  hot  bis¬ 
cuits,  freshly  prepared  before  each 
meal,  are  a  long-standing  tradi¬ 
tion.  The  calcium  increment  thus 
supplied  is  of  major  nutritional 
importance  and  it  is  fortunate  that 
the  hot  biscuit  regions  are  also  re¬ 
gions  where  milk,  the  other  prin¬ 
cipal  source  of  calcium,  is  less 
used. 

The  enrichment  of  cereals  has 
also  been  extended  to  corn  meal 
and  com  grits  for  similar  reasons. 
These  corn  foods  are  especially 
popular  in  the  Skiuth,  where 
pellagra  used  to  be  prevalent. 
Corn  or  maize,  even  when  used 
in  the  form  of  the  whole  grain,  is 
deficient  in  nicotinic  acid,  a  fact 
which  has  been  partly  responsible 
for  the  prevalence  of  pellagra. 
Nearly  three-fourths  of  the  corn 
products  used  as  human  food  are 
now  enriched  to  the  same  standard 
as  flour. 
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Similar  treatment  of  spaghetti, 
macaroni,  and  noodles  is  per¬ 
mitted  standards  but  is  less 
generally  practised.  Likewise 
fortification  of  white  rice  has  oc¬ 
curred  only  to  a  negligible  extent 
except  in  Puerto  Rico  and  Hawaii, 
where  rice  is  a  staple  food.  It  is 
not  such  a  staple  in  the  con¬ 
tinental  United  States,  except  in 
limited  areas  around  New  Orleans 
and  Charleston,  South  Carolina. 
Such  fortification,  however,  is 
thoroughly  practical  at  a  cost  of 
about  12  cents  per  loo  lb.  as  has 
been  demonstrated  in  Bataan, 
Philippines.  This  may  become 
an  important  means  for  the  eradi¬ 
cation  of  beriberi  in  rice-eating 
Asia. 

Margarine,  Milk  and  Salt 

Apart  from  the  enrichment  of 
cereals,  the  addition  of  vitamin  A 
to  oleomargarine  is  the  most  im¬ 
portant  food  fortification  in  the 
United  States.  This  is  applied  to 
nearly  all  the  vegetable  table  fats 
sold  in  America  but  not  to  cook¬ 
ing  fats.  The  competition  of  oleo¬ 
margarine  with  butter  has  been 
greatly  aided  by  this  addition  of 
15,000  units  per  lb.,  a  level  ap¬ 
proximately  equal  to  that  of  good 
summer  butter.  Very  little  pro¬ 
motional  effort  by  the  Food  and 
Nutrition  Board  and  other  public 
health  agencies  has  been  required. 

The  addition  of  400  units  of 
vitamin  D  per  quart  of  milk  has 
been  endorsed  by  the  Food  and 
Nutrition  Board  and  is  becoming 
increasingly  general.  The  need 
of  growing  children  for  vitamin  D 
makes  milk  a  peculiarly  desirable 
vehicle  for  it.  About  half  the 
liquid  milk  and  a  larger  propor¬ 
tion  of  the  canned  milk  sold  in 
America  is  so  treated,  but  there  is 
considerable  variation  in  the 
amount  from  one  area  to  another. 

Similarly  the  addition  of  iodine 
to  table  salt  has  been  approved 
by  the  Board  and  is  widely  prac¬ 
tised.  However,  about  half  the 
production  of  table  salt  is  still  not 
iodised. 

Since  its  inception  the  Food  and 
Nutrition  Board  has  been  alert  to 
the  danger  that  the  food  industry 
might  overstep  the  bounds  of  pro¬ 
priety  in  the  use  of  added  syn¬ 
thetics.  As  early  as  October  i, 
iqqi,  it  issued  a  statement  of 
principles  from  which  it  has  not 


deviated.  These  principles  were 
reaffirmed  in  November,  1953,  in 
the  following  words: 

"  (i)  The  boartl,  within  carefully  de- 
fineil  limitations,  endorses  the  principle 
of  the  addition  of  specific  nutrients  to 
certain  staple  fooils  for  the  purpose  of 
maintaining  good  nutrition  as  well  as 
for  correcting  deficiencies  in  the  diets 
of  the  general  {xipulation  or  of  signifi¬ 
cant  segments  of  the  population.  The 
requirements  for  endorsement  of  the 
addition  of  a  particular  nutrient  to  a 
particular  food  include:  (a)  clear  indi¬ 
cations  of  probable  advantage  from  in¬ 
creased  intake  of  the  nutrient,  (b)  assur¬ 
ance  that  the  fiHHl  item  concerned 
would  be  an  effective  vehicle  of  distri¬ 
bution  for  the  nutrient  to  be  added, 
and  (f)  evidence  that  such  addition 
would  not  lie  prejudicial  to  the  achieve¬ 
ment  of  a  diet  good  in  other  respects. 
These  recjuirements  have  been  met  in 
the  specific  cases  indicated  in  para¬ 
graph  (6)  below. 

“  (j)  The  iKiard  emphasises  the  de¬ 
sirability  of  meeting  the  nutritional 
needs  of  the  jK*ople  by  the  use  of 
natural  fiKnls  as  far  as  practicable,  and 
to  that  end  encourages  education  in 
the  proper  choice  and  preparation  of 
foods  and  the  betterment  of  food  pro¬ 
duction,  processing,  storage,  and  distri¬ 
bution  so  as  to  provide  more  fully  the 
essential  nutrients  native  thereto. 

"  (j)  In  order  to  avoid  undue  arti¬ 
ficiality  of  food  supply  the  board 
favours,  whenever  practicable,  the 
choice,  as  vehicles  for  the  distribution 
of  additional  nutrients,  of  those  foods 
which  have  suffered  loss  in  refining  or 
other  processing,  and  recommends  that 
the  nutrients  ailded  to  such  foods 
should  preferably  lie  the  kinds  and 
quantities  native  to  the  class  of  foods 
involved. 

"  (4)  The  addition  of  other  than 
natural  levels  of  nutrients  to  footls 
which  are  suitable  vehicles  of  distribu¬ 
tion  may  be  favoured  when  in  the 
judgment  of  the  Imard  the  addition 
will  be  advantageous  to  the  public 
health  anti  when  other  methods  for 
effecting  the  desired  purpose  appear  to 
be  less  feasible. 

“  (5)  Whenever  technological  and 
economic  developments  lead  to  exten¬ 
sive  reduction  in  the  consumption  of  a 
staple  f(K)d,  with  a  consequent  nutri¬ 
tionally  significant  reduction  in  the 
intake  of  an  essential  nutrient  or  nu¬ 
trients,  the  lH)ard  l>elieves  that  con¬ 
sideration  should  be  given  to  the  de¬ 
sirability  of  restoring  such  nutrient  or 
nutrients  to  the  dietary. 

"  (6)  The  board  reaffirms  its  endorse¬ 
ment  of  the  enrichment  of  flour,  bread, 
degerminated  corn  meal,  and  com  grits, 
the  nutritive  improvement  of  whole 
grain  corn  meal  and  of  white  rice,  aiul 
the  addition  of  vitamin  1)  to  milk,  <.f 
vitamin  .\  to  table  fats,  and  of  icxline 
to  table  salt.” 


The  C'hemicals-in-food  Problem 

The  problem  of  chemicals  in 
foods  is  one  which  the  layman  is 
likely  to  confuse  with  the  addition 
of  vitamins  or  other  nutrients. 
The  two  are  actually  quite  dif¬ 
ferent  in  kind.  Chemicals  in  foods 


are  foreign  substances  added  in¬ 
tentionally  or  by  accident.  Inten¬ 
tional  additives  may  be  legitimate 
and  desirable  for  specific  pur|x)ses 
such  as  stimulation  of  the  growth 
of  yeast  in  dough,  prevention  of 
mould  formation  in  bread,  or  as 
antioxidants  in  milk.  .Accidental 
contamination  of  foodstuffs  with 
residues  of  pesticides  may  be  an 
inescapable  consequence  of  living 
in  a  modern  world  where  farm 
crops  must  give  good  yields  or 
people  will  starve.  In  either  case, 
however,  the  presence  of  these 
foreign  substances  must  be  scru¬ 
tinised  most  carefully  to  control 
the  kinds  and  quantities  of  them 
ingested  within  safe  limits. 

Vitamins  and  minerals  are  in  a 
wholly  different  category.  While 
synthetic  vitamins  are  of  artificial 
origin,  the  pattern  of  their  chemi¬ 
cal  structures  is  derived  from  liv¬ 
ing  things  such  as  have  formed  the 
basis  of  the  foods  of  animals  and 
man  throughout  evolutionary  his¬ 
tory’.  They  are  therefore  natural 
substances  though  artificially 
made;  if  they  differ  in  any  detail 
from  the  substances  present  in 
foods  they  are  in  general  physio¬ 
logically  ineffective.  Any  attempt 
to  classify  the  synthetic  vitamins 
as  chemicals  in  foods  is  the  result 
of  confused  thinking. 

Benefits  in  the  U.S. 

In  the  United  States  there  is 
evidence  of  only  a  general  char¬ 
acter  as  to  the  benefits  to  public 
health  which  have  resulted  from 
food  fortification.  The  period 
during  which  cereal  enrichment 
and  oleomargarine  fortification 
were  introduced  was  a  period  of 
rapid  social  and  economic  change 
due  to  the  World  War  following 
a  period  of  business  depression. 
War  production  of  military  equip¬ 
ment  and  supplies  and  of  food¬ 
stuffs  was  rapidly  expanding  to 
meet  both  domestic  needs  and 
those  of  our  allies.  This  expan¬ 
sion  was  particularly  conspicuous 
in  the  Southern  States.  The  re¬ 
sulting  higher  employment  led  to 
general  elevation  of  wages  and  a 
higher  standard  of  living.  Hence 
the  effects  of  enrichment  arc  inter¬ 
mingled  with  those  of  economic 
changes. 

There  is,  however,  universal 
testimony  from  U.S.  clinics  which 
serve  low-income  groups,  both  in 
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the  cities  and  in  rural  areas,  that 
the  formerly  prevalent  symptoms 
of  deficiency  diseases  have  dis- 
apjxared.  It  is  no  longer  possible 
to  find  an  adequate  number  of 
such  cases  for  the  purposes  of  in¬ 
struction  in  our  medical  schools. 
It  ap{>ears  particularly  significant 
that  this  decline  in  incidence  is 
limited  to  those  diseases  which 
would  presumably  have  been  af¬ 
fected  by  those  vitamins  used  for 
fortification.  For  example,  no 
major  decline  in  scurvy  has  ap¬ 
peared  and  it  is  reasonable  to 
assume  that  this  is  due  to  the  fact 
that  vitamin  C  has  not  been  in¬ 
cluded  in  the  fortification  pro¬ 
gramme. 

In  Newfoundland,  the  results  of 
an  equivalent  enrichment  of  flour 
and  fortification  of  oleomargarine 
are  unequivocal  as  changes  due 
to  the  war  activity  were  less 
marked.  In  Bataan,  Philippines, 
beriberi  was  substantially  obliter¬ 
ated  during  a  period  of  two  years 
during  which  rice  enrichment  was 
maintained  by  subsidy.  Only  on 
August  24,  1954,  was  an  Execu¬ 
tive  Order  signed  by  President 
Magsaysay  providing  for  system¬ 
atic  extension  of  rice  enrichment 
throughout  the  Philippines  during 


1955-56.  We  must  await  the  re¬ 
sult  of  this  first  venture  into  sys¬ 
tematic  rice  fortification  which 
may  mean  much  for  the  solution 
of  the  acute  food  problems  of  hun¬ 
dreds  of  millions  in  Asia. 

Looking  Ahead 

The  forms  which  food  fortifica¬ 
tion  formulae  may  take  in  the 
future  will  have  to  be  adapted  to 
the  peculiar  needs  of  each  area. 
The  addition  of  a  proper  selection 
of  essential  amino  acids,  produced 
by  synthesis,  can  now  be  foreseen 
as  a  possible  means  of  correcting 
the  shortage  of  high  quality  animal 
protein  which  is  perhaps  the  most 
outstanding  affliction  of  half  the 
population  of  the  world.  Such  a 
development  will  require  either  a 
high  degree  of  freedom  of  trade  or 
establishment  of  elaborate  chemi¬ 
cal  manufacturing  in  countries 
which  are  at  present  backward  in¬ 
dustrially.  These  obstacles,  great 
as  they  are,  seem  far  less  insuper¬ 
able  than  the  shortage  of  land  in 
densely  populated  areas  such  as 
India.  Food  fortification,  imagin¬ 
atively  extended,  may  still  provide 
an  important  means  of  escape 
from  the  dire  predictions  of 
Malthus. 


generally  depressing.  The  main 
source  of  infestation  of  cashew 
kernels  by  eight  insect  types,  with 
measures  to  check  them,  and  the 
common  insect  contaminations  in 
fruits  and  vegetables  were  also  dis¬ 
cussed. 

Salt  Enrichment 

A  practical  possibility  of  enrich¬ 
ing  common  salt  with  ascorbic  acid 
was  demonstrated  by  dissolving 
salt  in  the  juice  of  the  Indian 
gooseberry  {Emblica  officinalis) 
and  spray  drying  the  solution. 
The  resultant  powder  did  not  ab¬ 
sorb  moisture  and  lost  20  per  cent, 
vitamin  C  on  a  six  month  storage, 
while  canned  loose  jacket  man¬ 
darin  and  tight  skinned  sweet 
lemons  lost  14  to  16  per  cent,  of 
vitamin  C  during  canning  and  14 
to  20  per  cent,  on  storage  for  15 
months.  Ascorbic  acid  has  also 
been  used  to  fortify  fruit  juice 
beverages. 

A  quick  freezing  method  for  ob¬ 
taining  better  juice  extraction  from 
fruits  has  been  developed  and 
promises  to  have  considerable 
practical  significance.  Studies 
carried  out  with  mangoes,  cashew 
apple,  oranges,  lemon,  and  the 
Indian  gooseberry  showed  that  14 
to  20  per  cent,  more  juice  could 
be  obtained  by  quick  freezing  at 
—  20°F.  and  subsequent  extrac¬ 
tion.  The  application  of  refrigera¬ 
tion  for  the  storage  and  transport 
of  fruits  and  vegetables  in  Queens¬ 
land,  Australia,  was  discussed  in 
a  paper. 

A  new  enamel,  prepared  from 
cashew  nut  shell  liquid,  has  been 
found  to  make  a  satisfactory  lining 
for  containers  used  for  the  storage 
of  edible  oils,  shortenings,  and  pre¬ 
served  fruits. 

The  design  and  construction  of 
evaporators  for  the  production  of 
fruit  juice  concentrates  and  driers 
for  fruits  and  vegetables  were  also 
described. 

In  the  general  section  it  was 
pointed  out  that  high  quality  and 
low  cost  should  be  the  hall-marks 
of  the  preservation  industry  and 
that  modern  machinery  and  ration¬ 
alised  methods  should  be  used. 
Among  other  contributions  were 
those  concerned  with  the  prepara¬ 
tion  of  preserved  products  from 
the  jack  fruit,  banana,  passion 
fruits,  guava,  tender  bamboo 
shoots,  and  fruited  cereals. 


Fruit  and  Vegetable 

Many  representatives  of  the  food 
industry  were  present  at  a  sym¬ 
posium  held  at  the  Central  Food 
Technological  Research  Institute, 
Mysore,  when  the  problems  of  the 
food  and  vegetable  preservation 
industry’  in  India  were  discussed. 
Sixty-four  papers  were  submitted 
under  10  sections,  including  some 
from  Pakistan  and  one  from  Aus¬ 
tralia. 

In  the  raw  materials  section,  the 
need  for  horticultural  development 
and  for  investigations  to  be  carried 
out  on  the  suitability  of  the  dif¬ 
ferent  varieties  of  fruits  and  vege¬ 
tables  available  in  India  for 
canning  and  preservation  were 
stressed.  Particular  mention  may 
be  made  of  the  survey  on  the 
utilisation  of  as  many  as  78  of  the 
minor  fruits  and  vegetables  of 
South  India.  The  cashew  apple, 
though  not  a  table  fruit,  is  rich  in 
sugars  and  vitamin  C,  and  several 
products  such  as  juice,  syrup,  and 
canned  fruit  in  syrup  have  been 


Preservation  in  India 

prepared  from  it.  The  storage 
problems  of  canned  foods  in  the 
tropical  conditions  of  temperature 
and  humidity  were  discussed  and 
remedial  measures  suggested  on 
the  basis  of  experience  gained  in 
India.  It  has  been  shown  that 
pectin  derived  from  the  citrus 
fruits  largely  grown  in  Punjab 
(Pakistan)  can  be  substituted 
for  gelatin  derived  from  animal 
sources. 

In  the  section  on  sanitation  and 
microbiology,  investigations  on  the 
intrinsic  thermal  resistance  of  dif¬ 
ferent  strains  and  species  of  bac¬ 
teria  causing  spoilage  of  low  acid 
canned  foods  were  conducted. 

Role  of  Additives 

The  role  of  additives  has  been 
elucidated;  saffron  and  nutmeg 
were  found  to  prolong  the  genera¬ 
tion  time  of  spore  forming  bacteria, 
and  while  the  former  activated 
pancreatic  amylase  in  its  digestion 
of  starch,  the  latter  proved  to  be 
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7ig.  1.  Master  starch  machine. 


Stareh-tilled  Confections 

AMERICW  GEM  DROPS 

C.  T.  Williams 

Interest  is  reviving  in  Britain  in  the  production  of  American  A.B.  Gums,  or  gum  drops,  a  sweet 
which  has  long  been  popular  in  the  United  States.  For  many  years  before  World  ^\  ar  I,  this 
confection  was  imported  into  Britain  packed  in  wooden  barrels  and  pails,  the  bulk  for  re¬ 
packing  into  smaller  containers  and  the  pails  for  sale  in  multiple  retail  grocery  houses.  The 
renewal  of  interest  in  starch  as  a  gelatinising  agent  may  be  the  result  of  the  high  cost  of  gelatin 
and  other  colloids,  but  the  palatability  of  the  gum  drop  of  itself  is  sufficient  to  justify  production 
on  a  considerable  scale. 


CTAKCH-filled  goods  is  the  prove  the  final  product.  These  are  ments,  one  of  which  is  the  Scott 
‘^name  usually  given  to  A.B.  known  under  the  generic  head-  viscometer.  The  fluidity  value  is 
Gums,  their  variants,  Jelly  Beans,  ing  of  “thin  boiling”  starches,  the  measure  of  the  hot  paste  vis- 
Orange  and  Lemon  Slices,  and  Briefly,  corn  starch  is  subjected  to  cosity  of  a  cooked  starch,  the 
their  distant  relative,  Turkish  De-  an  acid  treatment  resulting  in  the  method  of  determination  being 
light,  indicating  that  the  gelatin-  reduction  of  the  hot  paste  viscos-  briefly  as  follows : 
ising  agent  employed  in  their  ity.  This  process  has  the  effect  of  A  quantity  of  starch  at  known 

manufacture  is  basically  some  increasing  the  gelling  power  of  the  /)H  is  stirred  to  a  slurry  with  280 
form  of  starch.  The  description  modified  starch,  subject  to  several  ml.  of  distilled  water  in  a  German 
distinguishes  this  class  of  “  gum  ”  variable  factors  employed  during  silver  beaker.  This  beaker  is 
work  from  that  in  which  agar-  conversion.  placed  in  a  boiling  water-bath,  in 

agar,  gelatin,  natural  gums,  and  which,  with  stirring,  the  starch  is 

pectins  are  used  to  produce  gums  Fluidity  Values  gelatinised  and  heated  for  15 

and  jellies,  perhaps  bearing  simi-  During  the  actual  gelatinisation  minutes.  At  some  definite  and 
lar  names.  proce.ss,  thin  boiling  starch  gran-  standardised  period  of  time  prior 

The  technique  of  starch-filled  ules  do  not  swell  so  much  as  those  to  the  expiration  of  the  heating 
goods  production  varies  slightly  of  untreated  starch,  and  appear  to  period,  200  ml.  of  the  paste  are 
according  to  the  type  of  starch  disintegrate  into  smaller  particles,  transferred  to  a  Scott  viscosity  cup 
employed,  several  types  of  modi-  thus  assisting  reduction  in  vis-  also  in  the  boiling  water-bath, 
fied  starch  having  been  evolved  to  cosity.  Fluidity  values  are  meas-  Usually  two  minutes  are  allowed 
facilitate  manufacture  and  to  im-  ured  by  means  of  suitable  instru-  for  the  paste  to  stand  in  the  Scott 
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rig.  2.  B.-S.  projection  re- 

frMtometer  for  testing  the 
and  point  of  a  batch  of  gum 
drops  in  order  to  ensure  uni¬ 
formity  of  hardness. 


cup.  At  the  end  of  the  total 
elapsed  heating  time  of  15  minutes, 
the  plunger  valve  closing  the  ori¬ 
fice  on  the  base  of  the  cup  is 
raised,  and  the  time  in  seconds 
noted  for  a  given  volume  of  paste 
to  fall  into  a  graduated  cylinder. 
The  time,  in  seconds  required,  is 
the  specific  Scott  test  viscosity  of 
the  starch  sample. 

The  following  are  the  Scott  vis¬ 
cosities  of  the  special  modified 
starches  mentioned  in  this  article : 


f  Eagle  4-star  thin  boiling 

I  starch. 

Scott  28-35  g./28o  ml.= 
38/43  seconds. 

Hudson  River  thin  boiling 
stare  «s.  starch. 

Scott  28-35  g.  ,'280  nil.= 

I  t)o  '65  secoiuls. 

Oxi.lised  l  6  thin  boding 

T  >1^*  1  loo  g./28o  ml.= 

Oxidised  modified  starches  pos¬ 
sess  certain  advantages  over  acid- 
modified  starches:  (a)  retrograda- 
tion  is  much  slower,  hence  their 
stability  is  greater,  which  reflects 
itself  in  the  shelf-life  of  the  finished 
goods,  {b)  a  higher  degree  of 
clarity  of  solution  is  obtained,  re¬ 
sulting  in  brighter  sweets,  and 
(c)  oxidised  starches,  unlike  acid- 
modified  starches,  are  washed, 
and  are,  therefore,  free  from  resi¬ 
dual  salts  of  the  reaction. 

Need  for  Complete  Gelatinisation 
In  the  production  of  satisfactory 
starch-filled  confections,  it  is  es¬ 
sential  to  obtain  efficient  “cut¬ 
ting,”  i.e.  the  complete  gelatinisa¬ 
tion  of  the  starch,  which  is  added 
to  the  batch  in  the  form  of  a  slurry 
with  water.  The  “cutting”  is 
accomiflished  by  the  slow  sim¬ 
mering  at  just  above  gelatinis¬ 
ing  point,  i8o°F.  for  oxidised 
starches,  and  190°  to  200° F.  for 
acid-modified  starches,  the  ob¬ 
ject  being  conversion  of  the  starch 
into  a  viscous  fluid  of  the  maxi¬ 
mum  clarity.  Immediate  rapid 
cooking  results  in  pasty  goods  of 
indifferent  appearance.  How¬ 
ever,  once  the  point  of  complete 
gelatinisation  has  been  reached. 


cooking  may  be  accelerated  with 
impunity  and  indeed  is  necessary 
to  prevent  caramelisation. 

A  further  essential  is  the  liberal 
use  of  water  to  prepare  the  starch 
slurry.  This  allows  adequate 
cooking  time  for  the  full  bursting 
of  the  starch  cells.  The  usual 
proportion  is  approximately  six 
to  10  parts  of  water  to  one  pint  of 
starch. 

Cooking  and  Moulding 

Cooking  is  normally  carried  out 
in  steam-jacketed  pans  fitted  with 
.stirrers  and  scrapers,  which  keep 
the  mass  in  motion  and  prevent 
the  building  up  of  a  coating  on  the 
sides  of  the  pan  and  hindering 
heat  transfer.  The  cooked  batch 
is  finally  drawn  off  or  pumped 
away  from  the  pan,  according  to 
the  type  of  equipment  used,  and 
transferred  to  depositors,  which 
are  integrated  in  the  modern  starch 
machine  combinations  (Fig.  i). 

The  mass  is  deposited  into  im¬ 
pressions  made  in  corn  starch  con¬ 
tained  in  shallow  trays,  which  are 
transferred  to  hot-air  chambers  to 
eliminate  a  percentage  of  the  con¬ 
tained  moisture  in  the  gum  drops. 
The  final  moisture  content  of  gum 
drops  should  be  iq-o  to  19-5 
per  cent.  The  drying  chambers 
must  be  thermostatically  con¬ 
trolled  to  achieve  the  hardness  re¬ 
quired  in  the  finished  goods. 

For  the  highest  efficiency,  the 
pre-heated,  dehumidified  air  pass¬ 
ing  through  the  insulated  chamber 
should  be  in  constant  motion,  the 
moisture-saturated  air  being  drawn 
out  by  exhaust  fans  suitably 
placed.  The  temperature  of  the 
air  entering  the  drying  chamber 
varies  from  I20°F.  to  I50°F.  It 
is  advisable  to  make  periodic 
checks  of  the  relative  humidity  of 
the  air  at  inlet  and  outlet  points  of 
the  drying  chamber  by  means  of 
dry  and  wet  bulb  thermometers 
placed  in  the  air  stream.  The 
figures  obtained  would  be  studied 
in  relation  to  tests  made  at  the 
same  time  of  the  weight  of  ma¬ 
terials  before  and  after  drying. 


Careful  control  of  the  condition 
of  the  corn  starch  used  for  the 
moulding  process  is  essential  for 
the  production  of  first-class  work. 
Damp  or  contaminated  starch  will 
give  rise  to  indifferent  goods,  so  it 
must  be  dried  and  sieved  at  regu¬ 
lar  intervals  to  keep  it  in  good 
condition.  Generally,  the  maxi¬ 
mum  moisture  content  of  mould¬ 
ing  starch  should  be  7  5  per  cent. ; 
the  maximum  impurities  5  per 
cent.,  and  maximum  total  oil  2 
per  cent. 

Testing  the  End-point 

In  the  past,  the  testing  of  the 
end-point  of  a  batch  of  gum  drops 
was  indicated  by  the  ‘  ‘  string  ’  ’ 
test.  This  was  done  by  dipping  a 
wooden  or  metal  spatula  into  the 
batch  and  noting  the  appearance 
of  the  mass  dripping  from  the 
spatula.  A  weak,  medium,  or 
strong  ‘  ‘  string  '  ’  would  indicate  to 
the  skilled  operator  the  degree  of 
firmness  expected  in  the  finished 
product.  A  weak  “string” 
would  result  in  a  jelly,  medium 
“string”  in  a  pastille,  and  a 
strong  “string”  in  a  gum  drop. 
This  method,  which  was  success¬ 
ful  when  carried  out  by  an  oper¬ 
ator  of  long  experience,  is  now 
superseded  by  a  refractometer ' 
test.  A  small  amount  of  the  batch 
to  be  tested  is  smeared  on  the 
plate  of  a  projection  refractometer 
(Fig.  2),  and  the  total  solids  con¬ 
tent  noted.  The  use  of  this  scien¬ 
tific  instrument  should  ensure  uni¬ 
formity  of  hardness  if  performed 
correctly. 

Ingredients  and  Formulae 

The  basic  ingredients  of  gum 
drops  and  all  starch-filled  confec¬ 
tions  are  sugar,  liquid  glucose, 
and  modified  starches.  FormulcC 
may  be  varied  by  the  use  of 
cerelose  (powdered  glucose),  in¬ 
vert  sugar,  cream  of  tartar,  and 
citrus  acids.  Cerelose  (powdered 
glucose),  when  replacing  a  portion 
of  the  granulated  sugar  content, 
renders  the  cooking  batch  thinner, 
thereby  facilitating  the  deposition 
of  the  liquid  batch  into  starch  im¬ 
pressions.  It  also  has  the  effect 
of  maintaining  a  tenderness  in  the 
structure  of  the  final  product. 

The  following  are  typical  and 
successful  formulae  and  methods 
for  the  production  of  gum  drops: 
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Tig.  3.  B.O.H.  sugar  sandiug  machine. 

The  illustrations  for  this  article  have  been  reproduced  from  “  Chocolate  and  Confectionery  ”  by  C.  Trevor  Wdliams,  published  by 
Leonard  Hill  Limited,  Stratford  House,  9,  Eden  Street,  London,  iV.ll'.i. 


Gum  Drops  [Fruit) 

(iranulated  sugar  . .  24  lb. 

Globe  3A  glucose  . .  24  lb. 

“Eagle  4-star “  thin  l)oil- 

ing  starch  . .  . .  6|  lb. 

Water  . .  . .  . .  6  Imp.  gal. 

The  sugar,  glucose,  and  two 
gallons  of  water  are  placed  in  a 
steam-jacketed  stirring  pan.  The 
pan  is  heated  so  that  the  sugar 
is  completely  dissolved.  Mean¬ 
while,  the  starch  is  mixed  to  a 
slurry  with  the  balance  of  water, 
and  poured  slowly  into  the  heated 
batch  at  a  rate  which  will  not 
lower  the  temperature  below  sim¬ 
mering  point.  When  the  starch 
slurry  has  been  added,  the  batch  is 
allowed  to  simmer  at  iqo°  to 
200°?'.  for  15  minutes.  Cooking 
is  then  accelerated  and  continued 
until  a  strong  “string”  is  obtained 
by  the  manual  test  or  75  per  cent, 
solids  are  shown  on  a  refracto- 
meter.  The  heating  is  then 
stopped,  flavour  and  colour  added, 
according  to  requirements,  and 
the  batch  pumped  to  the  depositor 
of  the  starch  machine,  by  which 
it  is  deposited  into  impressions  in 
prepared  starch  in  trays.  The 
filled  trays  are  transferred  to  the 
drying  chambers,  and  allowed  to 
remain  for  three  to  five  days  at  a 
temperature  of  120°  to  I50°F,, 
according  to  drying  conditions, 
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When  the  gum  drops  have 
reached  the  point  at  which  they 
contain  19  to  19-5  per  cent,  mois¬ 
ture,  they  are  taken  from  the  dry¬ 
ing  chamber,  allowed  to  cool  down 
to  room  temperature,  then  passed 
through  the  starch  machine  for 
brushing  free  of  starch.  F'inally, 
they  are  passed  through  a  sugar- 
sanding  machine  (Fig.  3),  allowed 
to  dry  for  a  further  period,  and 
packed. 

An  all-glucose  gum  drop,  known 
as  American  A.B.  No.  i,  may  be 
produced  from  the  following  for¬ 
mula.  As  previously  mentioned, 
a  proportion  of  the  liquid  glucose 
may  be  replaced  with  cerelose. 
This  is  a  matter  for  the  manufac¬ 
turer  to  decide  according  to  the 
texture  of  product  he  wishes  to 
achieve. 

Gum  Drops  (.4merican  A.B.  Xo.  i) 

Globe  3A  glucose  , .  33  lb. 

“Eagle  4-star”  thin  boil¬ 
ing  starch  ..  ..  4J lb. 

Tartaric  acid  . .  . .  3  oz. 

Water  . .  . .  . .  7  Imp.  gal. 

The  glucose  is  boiled  with  three 
and  a  half  gallons  of  water,  and  a 
starch  slurry  is  prepared  with  the 
balance  of  water.  The  procedure 
is  identical  to  that  described  for 
the  previous  formula.  Half  the 
amount  of  tartaric  acid,  dissolved 
in  a  little  water,  is  added  to  the 


batch  after  the  15  minute  simmer¬ 
ing  period,  and  the  balance  just 
prior  to  the  end-point.  The  batch 
is  tested  by  refractometer,  de¬ 
posited  in  impressions  in  starch, 
and  subjected  to  the  drying  pro¬ 
cess.  It  is  finally  sugar-sanded 
and  packed. 

Of  particular  interest  is  a  plant 
evolved  by  an  American  engineer¬ 
ing  company  for  the  automatic 
continuous  cooking  of  starch-filled 
confections.  This  is  the  Votator 
heat  transfer  unit,  by  means  of 
which  substantial  economies  can 
be  effected  in  time  of  cooking, 
floor  space,  fuel,  and  starch  trays. 

Briefly,  the  unit  consists  of  a  set 
of  6  in.  cylinders,  jacketed  and 
fitted  with  a  closed  heat  transfer 
mechanism.  The  pre- mixed 
batch,  heated  to  i8o°F.,  is 
pumped  into  one  cylinder  in  which 
it  is  cooked  rapidly  to  28o°F.  It 
is  then  passed,  under  pressure,  to 
a  water-cooled  cylinder  in  which 
it  is  cooled  to  200°  to  205°F. 
Flavours,  colours,  and  citrus  acids 
are  added  in  a  special  mixing  de¬ 
vice,  and  the  batch  pumped  to  the 
depositors.  The  final  firmness  of 
the  starch-filled  goods  is  regulated 
by  the  cooking  temperature. 

Acknowledgmentt  ate  tendered  to  Com  Products  Ce. 
Ltd.,  London,  and  the  Manufacturing  Confectioner 
U.S.A. 
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Evaluation  of  Cake  Flours 

R.  Bennett,  B.Sc.,  and  J.  J.  Devlin 

British  Baking  Industries  Research  Association 

Since  decontrol  of  flour  milling  during  the  past  year,  there  has  been  renewed  interest  in  flours 
for  cake  making.  This  has  centred  particularly  on  the  **  special  ”  cake  flours  of  the  type 
introduced  before  the  war  primarily  for  making  high  ratio  cakes,  that  is  cakes  of  a  very  light 
nature  containing  a  higher  amount  of  sugar  and  liquor  than  flour.  Such  flours  have  also  been 
used  in  some  of  the  ordinary  types  of  cake.  Considerable  information  is  available  about  the 
characteristics  of  flour  for  cakes,  but  there  is  still  far  more  to  be  found  out.  In  view  of  the 
need  for  co-operation  between  chemists  and  bakers,  this  paper,  presented  at  the  British  Cake 
and  Biscuit  Association’s  Technologists’  Conference,  will  be  of  particular  interest. 


IN  the  case  of  bread,  laboratory 
tests  have  been  established,  es¬ 
pecially  the  physical  tests  on 
dough,  from  which  the  baking 
properties  of  the  flour  can  be  pre¬ 
dicted  with  a  good  degree  of  ac¬ 
curacy.  They  agree  with  small- 
scale  test  baking  procedures  which 
in  turn  can  be  related  to  com¬ 
mercial  production. 

In  the  case  of  cakes,  this  does 
not  apply.  The  problem  there¬ 
fore  is : 

I.  To  standardise  test  baking  pro¬ 
cedures  for  the  main  types  of  cake. 
e.g.  Madeira,  sponges,  and  high  ratio 
cakes. 

2.  To  ensure  that  these  procedures 
are  comparable  with  large  scale  com¬ 
mercial  practices. 

13.  To  relate  lal»oratory  results  to  the 
practical  baking  In-haviour  of  the 
flours. 

4.  To  find  more  precisely  which  flour 
characteristics  are  required  for  different 
tyjres  of  cake. 

Review  of  Literature 
In  the  iQ3o’s,  the  Americans 
were  evolving  their  test  baking 
procedures  and,  at  the  same  time, 

I  were  trying  to  standardise  cake 
flours.  Some  of  their  work  does 
not  apply  in  this  country  owing 
to  the  differences  in  types  of 
cake,  but  many  of  their  findings 
have  considerable  bearing  on  our 
present  problems. 

A  point  made  by  Bailey  and  Le 
Clerc*  in  1938  and  by  Wade  and 
Coughlin^  in  1941  is  that  flour 
that  is  inferior  in  one  type  of 
cake  may  be  quite  satisfactory  in 
another.  The  problem  therefore 
becomes  more  complex  when  it  is 
necessary  to  specify  the  type  of 
flour  for  each  type  of  cake. 

Soft  Winter  wheat  flour  and 
f  high  grade  flour  were  considered 
I  excellent  by  Bailey  and  Le  Clerc* 
and  the  use  of  these  types  of  flour 


was  found  to  be  most  important  in 
Angel  cake  and  not  so  important 
in  “gold”  cakes,  while  pound 
cakes  were  more  tolerant  to  flour 
variations. 

The  importance  of  fine  granula¬ 
tion  has  been  stressed  by  several 
workers.  Bohn^  reported  in  1934 
some  detailed  work  on  granula¬ 
tion.  A  bulk  sample  of  clean 
middlings  was  divided  and  then 
milled  lightly  and  repeatedly  to 
pass  through  9XX,  I2xx,  15XX, 
and  i8xx  silks.  The  quality  of 
the  cakes  improved  with  increas¬ 
ing  fineness.  In  pound  cakes, 
however,  the  finest  flour  only  gave 
the  best  results  when  treated  with 
chlorine,  i.e.  the  untreated  flour 
could  be  too  fine.  Bailey  and  Le 
Clerc'  also  found  that  Angel  cakes 
demanded  finer  flour  for  best  re¬ 
sults  than  “gold”  and  pound 
cakes. 

Hanson^  and  others  have  stated 
that  ruptured  starch  is  to  be 
avoided.  This  means  that  fine 
granulation  must  not  be  achieved 
by  heavy  grinding.  Starch  gel 
strength  is  important.  The 
strength  of  the  gel  is  dependent 
on  the  size  to  which  the  granules 
swell  and  the  volume  which  they 
occupy  as  compared  with  the  total 
volume  in  which  they  are  sus¬ 
pended.  Gel  strength  therefore  is 
associated  with  the  number  and 
size  of  the  starch  granules  in  the 
batter  emulsion.  This  is  a  separ¬ 
ate  consideration  from  the  granu¬ 
lation  size  of  the  flour. 

The  effect  of  the  />H  of  the 
batter  has  been  studied  by  Bailey 
and  Le  Clerc,*  Bohn,®  Smith,® 
Montzheimer,®  Stamberg  and 
Bailey,'  and  others. 

In  general,  treatment  with 
chlorine  with  i  per  cent,  nitrosyl 
chloride  at  levels  to  bring  the  /)H 


of  the  flour  to  5-4  to  5  improved 
baking  qualities.  For  Angel  cake, 
/>H  5  to  6  could  be  achieved  to 
advantage  with  additions  of  citric, 
lactic,  or  acetic  acids  or  by  lemon 
juice.  At  /)H  below  5  adverse 
acid  flavours  are  evident.  Yellow 
and  white  layer  cakes  gave  best 
results  at  />H  7  to  7-9  achieved 
by  adjustment  of  baking  powder 
levels.  Bleaching  treatments  other 
than  chlorine  were  not  effective. 

Hair  makes  some  interesting 
remarks  on  the  non-gluten  con¬ 
stituents  of  flour.  Compared  with 
bread  dough,  a  cake  batter  con¬ 
tains  only  one-third  of  the  amount 
of  dried  gluten,  and  at  this  dilu¬ 
tion,  gluten  formation  is  not  ap¬ 
parent;  it  cannot  be  washed  out 
from  a  cake  batter.  The  non¬ 
gluten  flour  portion  forms  one- 
quarter  of  the  total  batter  and  a 
cake-like  texture  can  be  produced 
from  starch  without  any  gluten. 
Yet  another  point  of  difference  in 
bread  is  the  very  much  greater  de¬ 
gree  of  gelatinisation  of  the  starch 
in  cakes.  High  water  imbibing 
power  and  high  swelling  power  of 
the  non-gluten  flour  portion  gives 
high  viscosity  of  the  batter  and 
desirable  cakes.  This  quality  is 
found  more  in  soft  wheat  flours 
than  in  hard  wheat  flours. 

Laboratory  Tests 

The  tests  normally  applied  to 
flours  in  the  laboratory  include: 
moisture,  protein,  maltose  figure, 
water  absorption;  dough  quality 
tests  for  resistance  to  being 
stretched  and  extensibility;  visco¬ 
sity  of  the  treated  flour  paste  in 
the  Brabender  Amylograph;  siev¬ 
ing  test  for  granularity. 

It  is  necessary  to  decide  how  far 
these  tests  are  significant  in  evalu¬ 
ating  flour  for  cake  making,  or 
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whether  other  tests  should  be  de¬ 
vised  to  measure  some  essential 
characteristics  of  the  flour  not 
already  covered. 

Moisture  is  desirable  from  an 
economic  point  of  view.  Protein 
is  important  because  it  is  one  indi¬ 
cation  of  the  type  of  wheats  from 
which  the  flour  has  been  made. 
We  think  that  low  protein  is  de¬ 
sirable  in  flour  for  the  high  ratio 
tyix*  of  cake,  or  perhaps  it  should 
be  said  conversely  that  a  high 
starch  content  is  desirable.  For 
the  Madeira  type  of  cake,  the  pro¬ 
tein  content  of  the  flour  may  not 
be  of  such  im|X)rtance.  Perhaps 
it  is  because  we  are  so  accustomed 
to  this  figure  that  we  are  reluctant 
to  omit  it. 

The  maltose  figure  is  of  doubt¬ 
ful  value  and  there  are  many  dif¬ 
ferences  of  opinion  regarding  its 
application. 

A  water  absorption  test  made 
on  the  dough  again  serves  to  char¬ 
acterise  a  certain  flour,  though  in 
itself  it  has  little  bearing  on  the 
cake  batter  absorption  in  which, 
as  was  mentioned  earlier,  gluten 
formation  does  not  occur. 

Similarly,  dough  quality  tests 
are  useful  to  identify  flour.  These 
tests  may  be  made  on  the  Chopin 
Alveograph,  the  Simon  Extenso- 
meter  or  the  Brabender  Farino- 
graph,  and  Extensograph.  If  it  is 
found  by  ex|>erience  that  a  certain 
flour  gives  good  cakes  then  these 
tests  help  to  identify  a  similar 
flour  again;  they  also  show  the 
effect  of  heavy  chlorine  treatment, 
such  as  is  given  to  high  ratio 
flours.  It  is  the  gluten  quality 
that  is  the  major  factor  in  these 
tests,  and  in  cakes  present  ideas 
are  directed  towards  the  non¬ 
gluten  fraction  being  of  major  im- 
jxsrtance. 

The  Amylograph  might  be  con¬ 
sidered  more  applicable.  The  test 
corresponds  to  the  behaviour  of 
the  batter  in  the  oven.  In  con¬ 
trast  to  dough  tests,  a  much 
thinner  batter,  i.e.  more  water  to 
flour,  is  used  than  in  cake  making. 
A  flour  water  batter  is  used  with¬ 
out  the  influence  of  the  fats,  sugar, 
and  eggs  in  a  cake  batter  which 
have  an  effect  of  gelatinisation. 
Nevertheless,  it  does  appear  to  be 
a  useful  test  for  giving  additional 
evidence  on  probable  behaviour  in 
cake  baking.  With  further  ex- 
jx'rience,  other  techniques  may  be 


devised  for  the  use  of  the  Amylo¬ 
graph. 

Granulation  is  certainly  import¬ 
ant,  and  fine  flour  is  preferable  to 
cf)arse.  It  has  been  suggested  that 
particle  size  should  be  between  30 
and  (k)/<(i/‘=  I  / 1,000  of  a  mm.), 
and  the  greater  part  of  such  flour 
should  pass  through  a  25XX  silk. 
Sieving  over  a  nest  of  sieves  of  de¬ 
creasing  fineness  is  the  simplest 
guide  to  granulation.  ()ther 
methods  involving  the  sedimenta¬ 
tion  of  the  flour  in  an  inert  liquid 
(c.g.  benzene)  have  been  devised 
for  more  accurate  measurement. 

Baking  Tests 

The  standardisation  of  test  bak¬ 
ing  procedures  for  cake  flours  pre¬ 
sents  formidable  difficulties.  Be¬ 
sides  the  flour  which  is  under  test, 
there  are  other  variable  factors. 
The  fats  can  differ  in  their  cream¬ 
ing  performance  and  emulsifying 
powers.  The  sugar  may  vary  in 
its  granularity;  the  quality  of  the 
eggs  or  egg  white  has  a  profound 
effect  upon  the  results  of  the  test, 
while  tcm|)eraturc,  timing,  man¬ 
ipulation,  depositing,  and  the  con¬ 
ditions  of  baking  again  affect  the 
results  of  the  test  bake.  The  me¬ 
chanical  efficiency  of  the  mixing 
machine,  with  particular  reference 
to  speeds  and  the  amount  of  clear¬ 
ance  between  the  beater  and  the 
bowl,  is  important.  Batters  baked 
in  papered  tins  may  show  effects 
different  from  those  baked  in 
greased  tins. 

Although  this  list  of  variables  is 
extensive,  the  most  important  fac¬ 
tor  of  all  is  the  actual  choice  of  the 
recipe.  It  can  be  readily  demon¬ 
strated  that  a  flour  might  give  ex¬ 
cellent  results  with  one  formula¬ 
tion  but  poor  results  in  a  differ¬ 
ently  balanced  recipe.  Finally, 
the  test  is  dependent  on  the  skill  of 
a  trained  operator.  This  is  par¬ 
ticularly  evident  at  the  scraping 
down  and  the  final  clearing  of  the 
batter;  work  done  by  the  hand  at 
this  stage  can  affect  the  baked 
cake. 

Despite  these  qualifications,  the 
performance  of  a  flour  in  making 
a  cake  is  the  ultimate  test  on 
which  judgment  of  the  quality  of 
the  flour  is  based  and  it  will  con¬ 
tinue  to  be  so  until  more  informa¬ 
tive  laboratory^  tests  have  been  de¬ 
vised. 

The  following  are  the  particulars 


and  methods  used  for  testing  cake 
flours : 

Equipment 

(a)  A  room  maintained  at  7o°F. 

(b)  A  10  cjt.  cake  machine  fitted 
with  a  beater.  The  speeds  of  the 
rotor  arm  were  as  follows : 

Low  sjM'fd :  62  r.p.m. 

Medium  spt'fd :  iiur.p.m. 

High  sj)eed  :  185  r.p.m. 

The  revolutions  of  the  beater  to 
the  rotor  arm  were  in  the  projwr- 
tion  of  7:3. 

(c)  Cake  hoops,  3  in.  in  dia. 
2^  in.  deep. 

(d)  I  lb.  bread  tins  measuring 
3}  in.  X  6  in.  X  3  in. 

(c)  S|)onge  sandwich  tins  5  in. 
in  dia.  i  in.  deep. 

(/)  Gas-fired  oven  4  ft.  x  4  ft., 
thermostatically  controlled . 

All  ingredients  were  brought  to 
7o°F.  before  starting. 

Recipes  : 

Madeira  {Best  Quality): 


('akc  margarine 
Compound  fat  . . 
Cast«T  sugar 
Defrosted  whole  egg 
I'dour 

Ikiking  (Kiwder 
Milk 


Method. — The  sugar  batter 
method  was  used.  Fats  and  sugar 
are  creamed  on  second  speed  for 
a  j)eriod  of  15  min.  The  eggs  are 
then  added  gradually  over  three 
minutes  until  fully  incorporated. 
The  flour  containing  the  baking 
powder  is  then  blended  through 
by  hand  until  clear.  The  batter  is 
then  scaled  at  14  oz.  and  baked  at 
375 °F‘.  for  50  minutes. 

Madeira  {Medium  Quality). 


Cakt*  margarint- 
('om|K)und  fat  . . 
Caster  sugar 
I  )<-frosted  whole  egg 
Clour 

Haking  jK)wrler 
Milk 


Method. — The  method  used  was 

p  as  for  best  quality,  the  milk  being 

added  after  partly  clearing  the 

^  flour, 
n 

f  sponges  {Best  Quality): 

Ih.  oz. 

Defrosted  whole  egg  . .  i  4 
Water  . .  . .  . .  —  — 

('aster  sugar  . .  . .  i  — 

Flour  . .  . .  . .  I  — 

S  Haking  jX)wder  . .  —  — 
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Recipes  Based  on  Flour  as  100  Parts 


Sfxinges 


High  Ratio 


Cake  margarine 
Comixaiiul  fat 
SpKial  fat 
Caster  sujjar  . . 
Whole  ef!K 
Water 
Flour  . . 

N-p.  milk  |M)\\tler 
Baking  jx)\v<ler 
Cream  |H)\v»ler 
Egg  whites 
Liquiil  milk  .  . 
Salt 


Method. — The  eggs  and  sugar 
were  whisked  for  7  min,  at  top 
speed.  The  sieved  flour  and  bak¬ 
ing  powder  were  then  blended 
through  by  hand  until  clear,  the 
batter  Ix'ing  then  scaled  at  6  oz. 
and  baked  at  420°?'.  for  15  min¬ 
utes. 

Sponges  {Half  Egg): 

lb.  oz. 

IVfnistetl  whole  eggs  .  .  lo 

Water  . .  . .  . .  lo 

Caster  sugar  . .  . .  i  — 

Flour  . .  . .  . .  I  — 

Making  ix)wder  . .  J 

Method. — The  method  used  was 
as  for  best  quality,  the  water  being 
whisked  along  with  the  eggs  and 
sugar. 

Yelloiv  Cake  {High  Ratio): 

lb.  oz. 

Special  cake  flour  . .  i  4 
Caster  sugar  . .  . .  i  y 

Milk  |)owder  . .  . .  2 

Making  jH)wder  . .  J 

Salt  .  1 

Special  11. R.  fat  . .  10 

Water  . .  . .  . .  10 

Whole  eggs  , .  . .  15 

Method. — Mix  all  ingredients 
except  water  and  whole  eggs  for 
two  minutes  on  slow  speed  (fine 
crumble).  On  slow  speed  add 
water  and  mix  for  two  minutes. 
The  eggs  are  added  on  slow  speed 
half  of  the  quantity  over  one 
minute  scraped  down,  add  re¬ 
mainder  over  one  minute.  Scrape 
down  and  mix  further  three 
minutes.  Scale  at  lo  oz.  into  paper 
shapes  in  i  lb.  bread  tins.  Bake 
at  38o®F.  for  45  minutes. 


^Yhite  Cake  {High  Ratio): 

lb. 

Special  cake  Hour  . .  i 

Special  H.R.  fat 
Caster  sugar  . .  i 

Baking  |K)wtler 
Milk  powder  . . 

Salt . 

Cream  {K)wder 
Water 

Egg  whites  . . 


Hest 

Medium 

Best 

Mediititt 

White 

Cake 

b  ellow 
Cake 

7« 

25 

— 

— 

— 

— 

10 

«2-5 

— 

— 

— 

— 

— 
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— 
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— 

10 

10 
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5S 
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— 

— 

— 
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— 

— 
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— 

— 
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— 

— 

— 

— 

— 

— 

— 

— 

1-2 

1-2 

8 

jo  t  gm. 
2 

1 

5  J  gm. 
ijJ 
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types  have  been  compared  with 
several  English  milled  high  ratio 
cake  flours  and  also  with  a  special 
sample  of  a  well  known  American 
cake  flour.  As  well  as  these  flours, 
wheat  starch  was  also  used.  Best 
and  medium  quality  Madeira  and 
Sponge  cakes  were  baked  with 
illuminating  results.  The  flours 
used  were : 


Method. — Mix  flour  and  fats  for 
five  minutes  on  slow  speed  (fine 
crumble).  Dissolve  the  remainder, 
except  egg  whites,  in  the  water, 
add  to  the  above,  on  second  speed. 
Mix  for  five  minutes.  On  slow 
speed  add  gradually  half  of  the 
whites  over  one  minute.  Scrape 
down  again  and  mix  for  a  further 
two  minutes.  Sicale  at  10  oz.  into 
paper  shapes  in  i  lb.  loaf  tins. 
Bake  at  400° F.  for  approximately 
35  minutes. 

Assessment  of  C'akes 

The  baked  cakes  are  judged 
visually  and  by  taste,  noting 
general  appearance,  shape,  vol¬ 
ume,  the  character  of  the  sur¬ 
face  and  cell  structure,  colour  and 
firmness  of  the  crumb,  texture, 
flavour,  and  eating  qualities.  It 
is  appreciated  that  preferences 
even  as  to  the  appearance  of  cake 
may  differ  as  well  as  opinions  of 
eating  quality.  In  these  prelimin¬ 
ary  tests,  fairly  clear  differences 
have  been  sought  and  there  has 
been  quite  satisfactory'  agreement 
in  judging  cakes. 

Experimental  Work 

Having  made  the  various  meas¬ 
urements  on  flour  quality  previ¬ 
ously  referred  to,  the  next  prob¬ 
lem  is  to  compare  a  series  of 
flours  with  their  behaviour  in 
practical  baking  tests.  This  is 
necessary  in  order  to  decide  which 
tests  are  the  most  valued  in  deter¬ 
mining  cake  flour  quality. 

Some  bakers  are  using  speciality 
high  chlorinated  flours  for  most 
cake  work ;  this  is  sold  at  a  higher 
price  than  National  flour.  Others 
are  using  National,  patents,  or  in 
Scotland,  Winters  flour.  In  some 
cases,  especially  for  the  export 
trade,  confectioners  are  blending 
Canadian  imported  flour  with  bis¬ 
cuit  flour.  All  of  these  standard 


National 
Pat»-nts 
Winters 
Mien  (I  (50°  o 
Canadian, 
50'^  a  biscuit 
Hour) 


Flnfilish  High  Ratio 
KiiKlish  Hi^b  Ratio  B 
American  iligh  Ratio 
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The  results  of  tests  on  three 
English  milled  high  ratio  flours, 
one  American,  and  one  Canadian 
cake  flour  are  given  in  Table  i, 
with  results  similar  to  those  ob¬ 
tained  with  other  flours  commonly 
used  for  making  the  ordinary  type 
of  cake. 

The  special  cake  flours  are  char¬ 
acterised  by  low  protein  (some  of 
the  Canadian  flours  being  as  low 
as  6-5  per  cent.),  and  by  stiff  in- 
extensible  dough  as  shown  by  both 
Chopin  and  Simon  tests.  The  de¬ 
gree  of  both  these  features  varies 
considerably.  Maltose  is  gener¬ 
ally  low,  but  does  not  run  in  line 
with  fineness  of  flour;  if  fine  flour 
were  achieved  by  heavy  grinding 
then  the  maltose  figures  would  be 
increased. 

Granularity  varies  consider¬ 
ably  even  among  the  special 
flours,  though  all  are  finer  than 
those  intended  for  breadmaking 
and  for  general  confectionery’, 
such  as  the  Scottish  Winters. 

Madeira  Cake 

All  the  cakes  were  of  commercial 
quality.  There  was  little  differ¬ 
ence  between  the  first  four  flours, 
in  either  the  best  or  the  second 
quality  cake. 

The  two  English  high  ratio 
flours  gave  smaller  cakes  with  a. 
finer  crumb  of  a  brighter  colour. 
The  American  flour  and  starch 
both  gave  cakes  larger  than  the 
others  with  brighter  crumb.  Starch 
tended  to  give  more  peak  to  the 
cake;  in  other  respects,  it  was  re¬ 
markably  good.  On  eating,  how¬ 
ever,  it  was  rather  dry,  crumbling 
in  the  mouth.  Two  members  of 
the  tasting  panel  (confectioners) 
preferred  this  characteristic. 
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Table  1. 


Moisture 
I’roteiii  . . 

Maltose  . . 

Simon  tests  i  hr. 

Water  absorption  (gallons  per 
sack)  . . 

Resistance 

Extensibility 

Extensibilitv 

.  ■  X  lo 

Resistance 


Tests  on  High  Ratio  and  Cake  Flours 

...  ..  .  R/ewiy  (50%  English  cake  flour 


Scottish 

Winters 


Itlend  (50% 
strong, 
50%  tceak) 
4 


.American  Canadian 
cake  dour 


14-4% 

1 4  Vo 

14-4 /o 

'3-i<  0 

M-2% 

•3-5% 

12-3% 

14-2' 

^•7>°o 

io-8°^ 

S’7o“o 

80% 

T-l”' 

«’‘>7% 

b-5' 

2-24 

2-04 

I  -ig) 

2-  16 

2 ’08 

2'I 

2-5 

0-94 

lb-2 

15-9 

'.5  7 

15b 

'5‘S 

l-po 

14-2 

14-9 

140 

5'> 

43 

35 

33 

92 

92 

102 

69 

204 

21-5 

20-2 

-3'5 

ijb 

93 

7-0 

12-0 

140 

40 

50 

57 

7' 

I-o 

i-o 

07 

17 

2-3 

Chofiin  tests — standard  method 
Height  in  nini. 

Length  in  nim. 

.\rea  in  sq.  cm. 

Length 

Height . 


«3 

82 

62 

5« 

'‘»5 

61 

«7 

5' 

82 

87 

59 

‘t9 

27 

33 

25 

5' 

3» 

39 

19 

29 

20 

13 

•5 

18 

Sieving  15  min. 
Tails  12 
Tails  14 
Tails  20 
Tails  25 
'1  tiro’s  25 


-Amylograph  70/450 
Development  time 
Maximum  viscosity 
Viscosity  at  45  min 
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4  b 
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— 

O-I 
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3^ 

_ 
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33 

.  670 
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5tK) 
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— 

1 .000 

3(H) 

.  500 
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^  10 

240 

2  U) 

100 

— 

— 

140 

Sponge  Cakes 

Two  qualities  were  again  made, 
and  as  in  the  case  of  the  Madeira 
cakes,  there  was  little  to  choose  be¬ 
tween  the  first  four  Hours.  The 
slightly  brighter  crumb  given  by 
the  patents  appeared  to  be  hardly 
worth  the  extra  price. 

In  the  best  quality  sponge,  the 
two  English  high  ratio  flours  gave 
less  volume  with  closer  crumb.  In 
the  second  quality  sponge,  these 
two  flours  showed  more  difference, 
one  being  smaller  with  a  yellower 
crumb  and  the  other  equalling 
National  in  volume.  The  Ameri¬ 
can  flour  gave  very  good  sponges, 
larger  than  the  others  with  finer 
crumb  of  clear  bright  colour. 
Starch  equalled  the  American  flour 
in  volume  in  the  best  quality 
sponge  and  was  even  better  in 
colour  and  fineness  of  crumb.  In 
the  second  quality  sponge,  starch 
showed  up  even  better  than  the 
others,  giving  the  best  volume  and 
the  finest  and  whitest  crumb.  There 
was  one  drawback — the  sponge 
cake  ate  rather  dry. 

High  Ratio  Cakes 

There  is  much  work  still  to  be 
done  on  high  ratio  recipes  and  the 

482 


relation  of  fat  to  flour  and  to  the 
quantity  of  liquor  included  in  the 
mixing.  This  work  is  in  progress, 
but  so  far  it  has  not  been  decided 
whether  a  single  formula  can  be 
used  as  a  basic  test  for  all  the  high 
ratio  flours  or  whether  each  flour 
must  be  tested  by  several  formulae 
to  ensure  proper  evaluation. 

On  this  type  of  flour  some  ex¬ 
periments  were  made  in  collabora¬ 
tion  with  a  member  firm  to  find : 

(«)  Thf  etlfct  of  creta  on  chlorin¬ 
ated  flour. 

{!>)  The  iH'st  amount  nf  chlorination, 
(f)  The  nature  of  the  giist. 

(d)  The  effect  of  the  amount  of 
grinding. 

Briefly  the  results  indicated 
that: 

(«)  Higher  levels  of  chlorine  than  5 
to  h  07..  pt*r  sack  (280  Ih.)  gave  no 
additional  improvement. 

(h)  The  inclusion  of  creta  at  the 
present  rate  of  14  07.  jht  sack  al¬ 
though  raising  the  /)H  «li<t  not  affect 
baking  Ix-haviour. 

(r)  There  was  little  to  choose  Ih*- 
tween  Hour  made  from  all  .Xustralian 
and  from  a  blend  of  75  p<r  cent.  Eng¬ 
lish  and  25  JXT  cent,  .\ustralian. 

(d)  Regrinding  Hour  from  C  roll  did 
not  give  much  imasurable  improve- 
m«nt. 

These  tests  were  only  in  the 
nature  of  preliminary  guides  and 


in  the  light  of  further  information 
given,  much  more  work  on  some¬ 
what  similar  lines  though  with 
wider  differences  is  needed.  Fur¬ 
ther  work  is  also  in  progress  at  the 
British  Baking  Industries  Research 
Station  on  the  effect  and  measure¬ 
ment  of  granularity  and  on  the 
fineness  of  flour  particle  size 
achieved  in  various  ways. 

In  our  present  state  of  know¬ 
ledge,  the  characteristics  of  a  good 
cake  flour  essential  for  high  ratio 
cakes  and  probably  desirable  to  a 
less  extent  for  ordinary  types  of 
cakes  are : 

1.  Low  extraction  Hour  milled  from 
g<XKl  ({uality  but  low  protein  wheats, 
e.g.  sound  English,  Australian,  .Xmeri- 
can  Soft  Pacific. 

2.  Fine  Hour  achieved  not  by  heavy 
grinding  but  by  repeated  light  grinding 
or  some  other  means  of  reducing  and 
separating  particle  si7e. 

3.  Treatment  of  the  Hour  to  bring 
the  pH  without  creta  to  5-0  to  54; 
atH)ut  5  to  (i  07.  of  chlorine  jx-r  sack. 
The  presence  of  creta  raises  the  pH  of 
the  treated  Hour  but  dexs  not  appear 
to  detract  fnrin  the  tx-nelicial  effect  of 
chlorine  treatment. 

These  considerations  have  led 
us  to  certain  ideas  on  the  produc¬ 
tion  of  good  cake  flour.  Some  of 
these  are  still  unproven  and  colla- 

(Tiirn  to  p.  488) 
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In  the  first  part  of  this  article,  which  appeared  in  the  November  issue,  the  concentration  of 
orange  juice  was  described.  In  this  concluding  part,  the  author  discusses  the  restoration  of 
volatile  flavours,  preservation,  distribution  and  marketing,  and  quality  standards.  He  concludes 
with  a  brief  review  of  other  frozen  concentrates  including  lemon,  pineapple,  apple,  grape,  and 
tomato  concentrates. 


Restoration  of  Volatile  Flavouring 
Ingredients 

Fruit  juice  concentrates  pre¬ 
pared  by  low  -  temperature 
vacuum  evaporation  are  largely 
free  from  cooked  off-flavours,  but 
the  second  flavour  defect  men¬ 
tioned  in  the  first  article  remains; 
they  lack  character  because  vola¬ 
tile  flavouring  ingredients  are  car¬ 
ried  away  with  the  water  vapour 
during  evaporation. 

A  number  of  procedures  have 
been  tried  for  the  restoration  to  the 
concentrate  of  these  lost  ingredi¬ 
ents. 

In  1943-44,  MacDowell  and  his 
associates  of  the  Florida  Citrus 
Commission  found  that  the  char¬ 
acter  could  be  restored  to  an 
orange  juice  concentrate  by  adding 
back  some  unconcentrated  juice, 
amounting  to  approximately  10 
per  cent,  of  the  volume  of  juice 
used  to  prepare  the  concen¬ 
trate. ' '  This  simple  discovery 
was  one  of  the  basic  factors  which 
sparked  the  explosive  expansion  of 
the  frozen  orange  concentrate  in¬ 
dustry. 

The  amount  of  volatile  flavour¬ 
ing  constituents  in  the  fresh  juice 
added  is  sufficient  to  impart 
natural  orange  flavour  to  the  juice 
reconstituted  from  the  concentrate. 
As  Rector’  points  out,  it  is  an  ad¬ 
vantage  that  only  a  fraction  of  the 
amount  of  volatiles  removed  is  re¬ 
stored,  since  flavour  deterioration 
in  orange  juice  in  storage  appears 
to  be  associated  with  the  volatile 
constituents  and  even  in  freezing 
storage  some  flavour  deterioration 
occurs. 

Present  practice  in  the  industry 
is  therefore  to  concentrate  to  a 
solids  content  of  55°  to  6o°B.  and 
to  add  back  fresh  juice  (about  50 
per  cent,  of  the  volume  of  concen¬ 
trate)  so  as  to  give  a  final  solids 
content  of  42°  B.  The  fresh  juice 


added  is  termed  “cutback”  juice, 
and  it  is  customarily  more  pulpy 
( J  in.  screen)  than  the  juice  fed  to 
the  evaporators  (0  027  in.  screen). 
Kaufman  and  Campbell"’  con¬ 
firmed  the  value  of  adding  back 
fresh  juice  in  improving  the  quality 
of  concentrates  throughout  their 
storage  life,  and  they  also  ob¬ 
served  favourable  effects  of  carry¬ 
ing  out  the  operation  of  blending 
concentrate  and  fresh  juice  at  low 
temperatures. 

The  adding-back  operation  is 
carried  out  with  the  aid  of  a 
‘  ‘  blender  ’  ’  which  automatically 
proportions  the  components  and 
controls  the  final  density,  and  the 


A  Buflovak  low  temperature  double  effect 
evaporator  showing  the  vapour  separators. 
Conveniently  located  observation  glasses 
give  a  clear  view  of  operations. 
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mixing  is  completed  in  cold-wall 
tanks  equipped  with  agitator- 
scrapers.’*’ 

Addition][of  Volatile  Oil 

Rice,  Keller,  and  Beavens'* 
found  that  flavour  restoration  by 
the  addition  of  cutback  juice  to 
orange  concentrates  was  effective 
mainly  because  of  the  volatile  oil 
content  of  the  fresh  juice.  The 
major  portion  of  the  volatile  oil  in 
the  juice  comes  from  the  peel. 
These  workers  therefore  tried  add¬ 
ing  to  orange  concentrates  good 
quality  cold-pressed  orange  oil  to 
a  level  of  o-oi  per  cent.,  which 
was  found  to  be  optimum.  The 
concentrates  were  satisfactory  in 
initial  flavour  and  stable  at  o°F. 
for  at  least  eight  months.  A 
puree  prepared  from  whole 
oranges  was  also  an  acceptable 
source  of  oil  for  this  purpose. 
Kaufman  and  Campbell,"’  how¬ 
ever,  found  that  concentrates  con¬ 
taining  added  orange  oil  were  in¬ 
ferior  to  those  containing  cutback 
juice. 

Flavour  restoration  with  orange 
oil  which  causes  no  dilution  opens 
up  the  possibility  of  evaporating 
orange  juices  only  to  the  fourfold 
level  (42 “B.),  or  of  marketing 
sixfold  concentrates  (58 °B.)  which 
have  advantages  in  easier  re¬ 
constitution  and  greater  cloud 
stability.^* 


Recovery  of  Volatile  Flavourings 
The  most  obvious  procedure  of 
flavour  restoration  is,  no  doubt, 
to  recover  the  volatile  flavouring 
materials  from  the  condensate  and 
add  them  back  to  the  concentrate. 
Such  a  procedure  is  practicable 
only  because  of  the  fact  that  the 
flavouring  materials  come  over 
almost  entirely  with  the  early 
fractions  of  distillate. 
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The  Kestner  Evaporator  Co. 
pioneered  the  recover^'  of  the  vola¬ 
tile  flavours  in  fruit  juice  concen¬ 
tration  by  equipping  their  evapor¬ 
ators  with  an  ‘  ‘  ester  recovery 
stage.  '*’  ■  The  juice  is  pre¬ 
heated  in  a  coiled-tube  preheater 
and  flashed  under  vacuum  into  a 
vapour  separator.  The  vapours 
are  condensed  in  a  N^'ater-  or 
brine-cooled  surface  condenser 
and  withdrawn  through  a  baro¬ 
metric  discharge.  In  this  way,  an 
aqueous  fraction  is  obtained 
amounting  to  about  lo  per  ceilt. 
of  the  original  juice  and  contain¬ 
ing  virtually  all  the  volatile 
flavouring  constituents;  but  addi¬ 
tion  of  tins  fraction  to  concen¬ 
trated  juice  results  in  considerable 
dilution. 

The  “  Essence  ”  Fraction 

The  United  States  Department 
of  Agriculture  has  carried  this 
procedure  a  stage  further.  The 
vapours  removed  by  a  prelimin¬ 
ary'  heat  treatment  of  the  juice  are 
put  through  a  fractionating  column 
so  as  to  concentrate  the  flavouring 
materials  into  an  “essence" 
fraction  of  small  volume  which 
when  added  to  a  concentrate 
causes  very  little  dilution.  White’'^ 
has  determined  the  composition  of 
this  essence  fraction. 

For  the  initial  “stripping" 
operation,  in  this  case  at  atmo¬ 
spheric  pressure,  Eskew  and  co¬ 
workers’"'*"  use  a  high  velocity 
tubular  preheater  and  a  tubular 
vajx)riser,  both  steam-jacketed. 
The  juice  is  heated  to  2io°F.  in 
one  second  (total  heating  2-4 
seconds)  and  flashes  into  a  vapour 
separator  where  10  per  cent,  is  re¬ 
moved  as  vapour. 

Alternatively,  Brown  et 
recommend  a  direct  steam  injec¬ 
tion  heater  in  conjunction  with 
a  short  tubular  evaporator,  in 
which  18  to  20  per  cent,  of  the 
juice  is  vaporised  in  a  few  seconds. 
Direct  steam  heating  requires  a 
source  of  pure  steam  and  increases 
steam  consumption  but  it  avoids 
fouling  of  heat  exchangers.  By 
means  of  this  unit,  apple  and 
grape  juices  and  purees  of  apples, 
apricots,  peaches,  pears,  and 
berries  have  been  stripped,  with 
no  cooked  flavours  in  either  the 
essences  or  the  stripped  residues. 

Dimick  and  Makower*'  describe 
a  laboratory  scale  continuous 
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vacuum  flash  evaporator  which 
was  used  to  strip  volatile  flavours 
from  strawberry  puree. 

Walker,  Nimmo,  and  Pater¬ 
son,"  found  that  sixfold  apple 
juice  concentrates  cut  back  to 
fourfold  with  fresh  juice  were  de¬ 
ficient  in  natural  flavour.  But  the 
addition  of  concentrated  essence 
to  these  concentrates,  or  to  four¬ 
fold  concentrates  containing  no 
cutback  juice,  completely  restored 
natural  flavour. 

In  the  j>reparation  of  frozen 
pmeappl?  juice  concentrates,  a 
concentrate  of  60° B.  is  cut  back 
with  single-strength  juice  and  a 
concentrated  essence. 

With  orange  juice,  however, 
addition  of  cordensate  fractions, 
straight  or  redistilled,  is  not  a 
satisfactory  method  of  flavour 
restoration.  Several  workers’’ ’ 
have  found  that  concentrates  so 
prepared  develop  foreign  flav’ours 
described  as  “apricot"  or 
“strawberry"  even  in  storage  at 
o°F.  Morgan  et  rt/.”'  did  not  en¬ 
counter  off-flavours  but  observed 
a  loss  of  aromatic  jK)tency  in 
storage. 

Kirschner  and  co- workers’*' 
have  recently  determined  the  de¬ 
tailed  composition  of  the  volatile 
flavouring  constituents  of  grape¬ 
fruit  juice  and  will  shortly  publish 
similar  information  on  orange 
juice. 

Packaging  Methods 

Frozen  concentrated  fruit  juices 
are  packaged  mainly  in  cans.  In 
fact,  this  industry  pioneered  the 
use  of  cans  for  frozen  foods. ’*•'’ 

The  popular  can  size  is  the 
202  X  314  can  containing  6  fl.  oz. 
of  concentrate  which  reconstitutes 
with  three  volumes  of  water  to 
make  ij  pints  (U.S.)  of  juice. 
Other  sizes  in  use  are  4  oz.,  12  oz., 
and  32  oz.  The  cans  are  made 
from  0-25  lb.  b.b.  electrolytic 
tinplate,  internally  lacquered,  and 
labelled  in  full-colour  lithography. 

The  concentrate,  usually  slush- 
frozen,  is  filled  in  plunger-type 
fillers  and  the  cans  are  closed  on 
high-speed  lines  running  up  to 
400  cans /min. 

Kaufman  and  Campbell*"  and 
Cotton  et  claim  advantages  in 
flavour  retention  from  vacuum  or 
inert  gas  packing,  but  these  pro¬ 
cedures  have  not  been  considered 
necessary  in  commercial  practice. 


Frozen  concentrates  are  also 
being  packed  in  glass  tumblers" 
and  in  some  other  novel  con¬ 
tainers.  e.g.  aluminium  collapsible 
tubes  and  polyethylene  bags  con¬ 
taining  a  single  serving:  li  oz. 
reconstituting  to  6  oz.,  or  2^  oz. 
giving  10  oz.'"*  ’’’* 

Preservation 

Several  alternative  jirocedures 
were  possible  for  the  preservation 
of  fourfold  orange  juice  concen¬ 
trate,  e.g.  freezing,  heat  process¬ 
ing,  and  chemical  preservatives. 
Freezing  preservation  had  the  all- 
important  advantage  of  confer¬ 
ring,  in  addition  to  microbial  sta- 
bdhy,  the  flavour  stability  that 
was  notably  lacking  in  heat- 
processed  orange  juices  held  at 
atmospheric  temperatures. 

Present  general  practice'*’^®  is 
to  freeze  the  product  in  a  continu¬ 
ous  unit,  e.g.  Votator,  to  a  semi¬ 
solid  consistency  at  16°  to  i8°F. 
before  filling  into  cans.  To  re¬ 
duce  the  temperature  of  the  canned 
product  to  the  desirable  level  of 
0°^'.  or  lower,  a  number  of  pro¬ 
cedures  are  in  use,  e.g.  direct  con¬ 
tact  with  refrigeration  coils,"’  air- 
blast  freezing  tunnels,"  ’  continu¬ 
ous  immersion  freezers,’’*’""  and 
walking -beam  freezers  with 
sprayed  refrigerant.***’*" 

Kaufman  and  Campbell'"  ex¬ 
amined  a  number  of  different 
freezing  techniques,  but  found  no 
effect  of  rate  of  freezing  on  the 
qualitv  of  the  product.  However, 
Heid"^  states  that  the  speed  of 
freezing  affects  the  texture  and 
flavour  of  the  reconstituted  juice. 
Morgan®"  has  made  some  studies 
of  the  thermal  properties  of  orange 
concentrate  at  low  temperatures. 

Aseptic  Canning 

Not  all  frozen  orange  concen¬ 
trate  is  frozen.  The  Martin  asep¬ 
tic  canning  process""  is  being  ap 
plied  to  produce  a  pack  which  is 
stable  to  microbial  sixrilage  at 
atmospheric  temperatures.  The 
fourfold  concentrate  is  pasteurised 
at  200° F.  for  48  seconds,  immedi¬ 
ately  cooled  and  filled  aseptically 
into  6  oz.  cans.  This  concentrate 
is  claimed  to  be  more  stable  in 
flavour  than  canned  single- 
strength  juices,  but  it  is  stored 
and  marketed  at  40° F.  to  mini¬ 
mise  flavour  deterioration.*""’  *"* 
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Boflovak  evaporating  units  designed  for  the  production  of  true  flavour  fruit  concentrates. 


Storage 

The  (juality  of  frozen  orange 
juice  concentrate  depends  greatly 
on  conditions,  notably  the  tem¬ 
perature,  during  storage  and 
handling.  The  industry  gener¬ 
ally  recommends  that  it  should  be 
held  at  a  uniform  temperature 
not  higher  than  At  this 

temperature  the  product  shows 
satisfactory  stability  of  flavour 
and  cloud  and  no  loss  of  ascorbic 
acid  for  at  least  one  year."'’- 

Short  periods  of  exposure  to 
tem|x*ratures  above  o°F.  tend  to 
shorten  storage  life  even  when  the 
temperature  is  returned  to  o°F. 
or  lower. "" 

Transport 

To  move  frozen  concentrates 
from  production  areas  to  markets 
requires  refrigerated  trans|)ort'"* 
—by  rail,  road,  or  sea.  But  be¬ 
cause  of  the  reduced  bulk  of  the 
concentrates,  transport  costs  are 
apparently  much  the  same  as 


those  for  the  equivalent  quantity 
of  single-strength  juice,  shipped 
without  refrigeration. 

Retail  Distribution 

In  retail  distribution,  frozen 
concentrated  orange  juice  appears 
as  one  of  the  many  frozen  foods 
available  to  the  American  house¬ 
wife.  In  fact,  it  is  the  frozen  food 
selling  in  greatest  amount,  ac¬ 
counting  for  one-third  of  all  frozen 
food  sales.  In  addition  to  dis¬ 
tribution  through  frozen  food 
cabineis  in  grocery  stores  and 
super-markets,  it  is  widely  mer¬ 
chandised  in  drug  stores  and  eat¬ 
ing  places  in  individual  servings 
— from  jugs,  mechanical  dispen¬ 
sers,'""  or  |M)lyethylene  bags. 

('onsumer  reactions  have  been 
very  favourable,  particularly  be¬ 
cause  other  forms  of  processed 
orange  juice  are  not  completely 
acceptable.  Canned  pasteurised 
orange  juice  quickly  develops  off- 
flavours  at  atmospheric  tempera¬ 


tures,  and  frozen  single-strength 
orange  juice  is  inconvenient  to  use 
because  it  thaws  too  slowly.  But 
when  the  frozen  concentrate  is 
mixed  with  three  volumes  of  water 
it  thaws  almost  immediately  and 
gives  a  pleasantly  chilled  drink 
which  at  its  best  is  very  close  to 
fresh  orange  juice  in  aroma, 
flavour,  and  nutritive  value.'"' 

Zinn  and  Bien'""  in  a  two-year 
survey  found  that  frozen  orange 
concentrates  purchased  in  New 
York  were  comparable  in  vitamin 
C  content  with  fresh  orange  juices, 
but  the  fresh  juices  were  consist¬ 
ently  preferred  for  flavour.  How¬ 
ever,  the  cost  of  the  concentrates 
was  only  about  half  that  of  juice 
from  Florida  fruit  and  about  one- 
third  that  of  juice  from  California 
fruit. 

In  the  domestic  refrigerator, 
orange  concentrate  can  be  held 
for  four  days  at  41  °F.,  or  eight 
days  at-  33° F'.,  without  loss  of 
flavour  or  ascorbic  acid.'"“ 

Sokoloff  and  Redd""  studied 
the  vitamin  P  content  of  frozen 
orange  juice  concentrates. 

Quality  Standards 

Standards  of  quality  for  frozen 
concentrated  orange  juice,  grape¬ 
fruit  juice,  and  grajiefruit-orange 
blend  have  been  laid  down  by  the 
United  States  Department  of  Agri¬ 
culture."*’ '"  In  addition  to  de¬ 
scriptive  requirements  for  colour, 
flavour,  and  absence  of  defects, 
they’  specify  quantitatively  the 
Brix  range,  the  range  of  Brix  to 
acid  ratios,  and  the  recoverable  oil 
content.  Members  of  the  industry’ 
have  also  proposed  minimum  stan¬ 
dards.®'  Quality  standards  and 
test  methods  laid  down  by  the 
Minute  Maid  Corp.  are  described 
by’  Brokaw."® 

In  the  absence  of  official  stan¬ 
dards,  the  California  Lemon  Pro¬ 
ducts  Advisory  Board  has  ap¬ 
proved  standards  for  frozen 
lemonade  products.'® 

Microbiological  C  onsiderations 

The  heat  treatment  received  by 
orange  juice  during  low-tempera¬ 
ture  concentration  is  not  sufficient 
to  destroy  contaminating  micro¬ 
organisms.  The  surviving  organ¬ 
isms  do  not  normally  affect  the 
quality  of  the  product,"*  but  the 
nature  of  the  microbial  population 


Food  Manufacture — December,  1954 


485 


has  public  health  significance, 
and  the  presence  of  faecal  organ¬ 
isms  has  been  regarded  as  evi¬ 
dence  of  low  standards  of  hygiene 
in  the  plant.  The  position  is  com¬ 
plicated,  however,  by  the  fact  that 
some  non-faecal  organisms  occur¬ 
ring  on  citrus  fruits  give  diagnostic 
tests  very  similar  to  those  for  coli- 
form  organisms.  This  difficulty 
has  stimulated  investigations  on 
the  microbiology  of  citrus  concen¬ 
trates.  Another  microbio¬ 

logical  problem,  already  men¬ 
tioned,  is  off-flavour  spoilage  due 
to  lactic  acid  bacteria. ' 

Clarification,  Gelation,  and 
Sugar  Hydrates 

The  major  quality  defects  that 
have  been  observed  in  frozen  con¬ 
centrated  orange  juice  are  clari¬ 
fication  and  gelation.  Normally 
the  frozen  juice  should  show  good 
stability  of  the  “  cloud  ”  which  is 
held  in  suspension  by  pectin,  but 
the  low-temperature  processing  of 
the  concentrate  permits  the  sur¬ 
vival  of  pectinesterose  enzyme. 
This  enzyme  degrades  the  pectin 
so  that  it  no  longer  suspends  the 
cloud  effectively  and  the  juice 
clarifies  to  a  straw-coloured  serum 
above  a  yellow  sludge.  At  the 
same  time  the  low-methoxyl-pec- 
tins  formed  may  react  with  cal¬ 
cium  ions  to  form  gels. 

These  reactions  have  been  ex¬ 
tensively  studied, and 
the  following  points  emerge : 

(i)  Clarification  and  gelation  <lo  not 
occur  if  the  storage  temperature  is 
at  all  times  o^F.  or  t)elo\v. 

(ii)  Juices  of  high  pulp  content  and 
juices  from  se«“dy  varieties  are  par¬ 
ticularly  sul)ject  to  clarification  and 
gelation. 

(iii)  Pasteuri.sation  of  juices  prior  to  con¬ 
centration  may  be  necessary  to  in¬ 
activate  p-ctolysing  enzvmes.’“‘. 

'*"•  ”*  The  majority  of  pnKessors 

have  now  made  provision  for  some 
heat  tn-atment  of  juices  prior  to 
concentration. “ 

Some  investigators  consider  that 
any  pasteurising  treatment  is  det¬ 
rimental  to  quality,'"’  but  Kel¬ 
ler  et  found  that  direct  steam 
injection  could  be  used  to  obtain 
increased  cloud  stability  without 
flavour  damage;  see  also  Mad¬ 
sen.'" 

Another  quality  defect  recently 
encountered  is  the  appearance  of 
crystalline  sugar  hydrates  in 
frozen  grapefruit  concentrates  and 
limeades.  ““ 


OTHER  FROZEN  CONCENTRATES 

As  mentioned  earlier,  orange 
juice  concentrate  is  the  main  pro¬ 
duct  of  the  frozen  concentrate  in¬ 
dustry,  and  this  product  has  dom¬ 
inated  the  discussion  so  far.  But 
there  is  in  addition  a  considerable 
variety  of  other  products  which 
are  reported'"’"'  to  be  in  com¬ 
mercial  or  pilot  scale  production, 
thus:  lemon,  lemonade,  limeade, 
grapefruit,  grapefruit -orange, 
orange-apricot,  tangerine,  pine¬ 
apple,  passionfruit  -  pineapple, ' '  * 
pawpaw,  apple,  gra[)e,  tomato, 
prune,  cranberry,  milk,  chocolate- 
milk.  Only  a  few  of  these  pro¬ 
ducts  can  be  regarded  as  estab¬ 
lished  packs. 

Frozen  Concentrated  Lemon  Products 

Several  companies  in  Cali¬ 
fornia  are  preparing  concentrated 
lemon  juice  products.  The  Ex¬ 
change  Lemon  Products  Co.  at 
Corona  uses  a  Mojonnier  unit  to 
prepare  concentrated  lemon  juice 
and  also  lemonade  concentrate, 
which  consists  of  single-strength 
juice  with  about  lo  per  cent,  con¬ 
centrate  and  added  sugar.  Both 
concentrates  are  put  out  as  pas¬ 
teurised,  canned  products  as  well 
as  frozen  products.'"’’"*  Some 
lemonade  concentrate  is  supplied 
to  dairies  where  it  is  reconstituted 
and  distributed  with  the  milk."** 
A  pack  of  bottled  preserved  lemon 
juice  is  also  prepared  by  reconsti¬ 
tuting  concentrate ;  this  method  of 
preparation  enables  the  composi¬ 
tion  of  the  product  to  be  closely 
standardised."® 

Ventura  Coastal  Lemon  Co. 
prepares  concentrated  lemonade 
base  with  a  C arrier  -  Howard 
single-stage  unit.’"’ 

Golden  Citrus  Juices  Inc.  also 
uses  a  Carrier-Howard  unit  to 
prepare  frozen  lemon  concentrate 
which  is  packaged  in  collapsible 
aluminium  tubes.  The  contents 
of  one  tube  (2  fl.  oz.)  when  recon¬ 
stituted  I  :  6  give  the  equivalent  of 
the  juice  of  one  dozen  lemons. 
The  product  is  claimed  to  be 
stable  against  microbial  spoilage 
at  room  temperature  but  not 
against  flavour  deterioration.''"  '  ’’’ 

Frozen  Pineapple  Concentrate 

Hawaiian  Pineapple  Co.,  Hono¬ 
lulu,  is  producing  frozen  concen¬ 
trated  pineapple  juice  to  which 
both  cutback  juice  and  recov¬ 
ered  volatiles  are  added.’’^’ ®'’ 


Seale states  that  volatiles  from 
?  the  flavour  -  rich  summer  pine¬ 

apples  are  stored  and  added  to 

-  concentrates  prepared  from  winter 

-  fruit. 

t  Pineapple  juice,  after  the  nor- 
e  mal  extraction  procedures,  is 

1  given  a  mild  pasteurisation  to  in- 

-  activate  the  bromelin  enzyme  and 

,  is  fed  at  I30®F.  to  a  Carrier- 

,  Howard  triple-effect  evaporator, 

,  where  it  is  partially  concentrated 

-  and  the  second-  and  third-effect 

’  condensates  are  passed  through  a 

,  44-foot  fractionating  column  and 

-  refrigerated  condenser  to  recover 
an  essence  fraction  containing 
volatile  flavouring  materials.  Sub¬ 
sequently  the  juice  is  again  fed  to 
the  evaporator  at  one-third  the 
flow  rate  and  concentrated  to 

*  66°  Brix.  Single-strength  juice 

^  and  essence  fraction  are  added 
back  to  give  a  concentrate  of 
^  47°  Brix.  This  product  is  filled 

^  into  6  oz.  cans  and  frozen.  A  con- 
^  tinuous  freezer  with  a  lo-foot  wide 
’  wire-mesh  belt,  through  which 
^  blows  an  upward  airblast  at 
■  -35°E-,  freezes  250  cans  per 

^  minute,  dropping  the  temperature 
I'  of  the  concentrate  from  50° F.  to 

-io°F. 

e 

j  Frozen  Apple  Juice  Concentrate 
H  The  pioneering  work  on  frozen 
^  apple  juice  concentrate  has  been 
j.  carried  out  mainly  at  the  Western 
4  Regional  Research  Laboratory  of 
|.  the  ITnited  States  Department  of 
y  Agriculture.'’’’''"  There  the  fav¬ 
oured  product  is  a  fourfold  con- 
,  centrate  to  which  volatile  flavour- 
P  ing  materials  are  restored  in  the 
form  of  a  concentrated  essence. 
This  product  is  preferred  to  six- 
fold  concentrates  cut  back  with 
Q  fresh  juice  because  {a)  all  the  pro- 
p  duct  is  sterilised  in  the  essence 
[p  stripping  operation,  and  (b)  evap- 
tg  oration  costs  are  lower. 

The  procedure  recommended 
jf  for  the  preparation  of  apple  juice 
j  concentrate  is  as  follows:  After  ex- 
,p  traction,  the  juice  is  ‘‘stripped’’ 
,p  by  direct  steam  injection  and 
passage  through  a  short  tubu- 
>■»  lar  evaporator  as  described  above. 
The  vajwurs  are  fractionated  and 
a  concentrated  essence  recovered 
)-  which  amounts  to  about  i  per 
1-  cent,  of  the  volume  of  the  original 
h  juice.  The  residual  juice  is  de- 
r-  pectinised  or  not  according  to 
"  whether  a  brilliantly  clear  or 
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slightly  cloudy  product  is  desired. 
However,  pectin  increases  the  vis¬ 
cosity  of  the  concentrate  so  that  it 
is  not  practicable  to  concentrate 
beyond  55°B.‘^'’  Then  the  juice 
is  concentrated  fourfold,  but  a 
“low-temperature  "  evaporator  is 
not  necessary  for  this  operation. 

forced-circulation  evaporator 
with  juice  temperatures  not  ex¬ 
ceeding  135° b.  is  recommended, 
but  satisfactory  results  were  ob¬ 
tained  in  an  agitated  vacuum  pan 
with  jacket  temperature  iqo°F. 
and  vacuum  28-5  in.  Hg.  The 
fourfold  concentrate  is  blended 
with  essence  in  agitated,  cold-wall 
tanks,  filled  into  lacquered  6  fl.  oz. 
cans,  sealed,  and  frozen.  The 
product  is  stable  in  flavour  for  at 
least  12  months  at 
The  fourfold  concentrate  was 
also  pasteurised  at  200 "F.  in  a 
high-velocity  tubular  pasteuriser, 
hot  filled,  sealed,  inverted  three 
minutes,  and  cooled.  The  pas¬ 
teurised  product  was  indistinguish¬ 
able  from  the  frozen  product  48 
hours  after  preparation,  but  in 
room  temperature  (75°F.)  storage 
it  showed  appreciable  off-flavour 
at  three  months  and  progressive 
flavour  deterioration  thereafter.*'^ 
Kaufman,  Nimmo,  and  Wal- 
ker’’”'  provide  an  estimate  of 
costs  for  commercial  manufacture 
of  frozen  apple  juice  concentrate, 
and  they  state  that  the  minimum 
plant  capacity  for  economical 


operation  is  probably  about  three 
tons  of  apples  per  hour  =  500  gal¬ 
lons  of  juice  per  hour  =  2,500  cans 
(6  fl.  oz.)  of  frozen  concentrate 
per  hour. 

Eskew  et  al.''''*  recommend  con¬ 
centrating  apple  juice  sevenfold  to 
68-5°B.  with  added  essence.  This 
product  is  not  frozen  but  stored  at 
35° F.  where  it  is  stable  for  at  least 
one  year.  When  reconstituted 
with  six  volumes  of  water  to  one 
of  concentrate,  it  gives  a  beverage 
comparable  to  high-grade  single¬ 
strength  processed  apple  juice, 
whereas  the  fourfold  frozen  con¬ 
centrate  reconstitutes  to  a  bever¬ 
age  closer  to  fresh  apple  juice. 

Frozen  fourfold  apple  juice  con¬ 
centrate  is  now  in  commercial  pro¬ 
duction  in  the  Pacific  Northwest 
following  a  well-organised  pro¬ 
gramme  of  consumer  acceptance 
and  marketing  tests  which  indi¬ 
cated  that  the  product  was  well 
received. 

There  is  also  a  small  production 
of  apple  concentrates  by  freezing 
concentration. 

Frozen  Grape  Concentrate 

Minute  Maid  Corp.  has  a  plant 
at  Dundee,  New  York,  for  the 
preparation  of  frozen  concen¬ 
trated  Concord  grape  juice."’ 

A  Carrier  single-effect  recirculat¬ 
ing  evaporator  is  used  with  a 
juice  temperature  of  ioo°F.  and  a 
vacuum  of  28^  in.  Hg.  Detar¬ 


trated  grape  juice  is  concentrated 
to  50°  Brix,  then  cutback  juice 
and  sugar  are  added  to  give  a  final 
product  of  47°  Brix  which  is 
canned  and  frozen. 

Eskew  et  al.^^  describe  pro¬ 
cedures  for  preparing  grape  juice 
concentrates  with  simultaneous 
stripping  of  volatile  flavouring 
materials  which  are  added  back 
to  the  concentrate  as  a  redistilled 
essence.  Analogous  procedures 
may  be  used  to  prepare  high- 
density  grape  juice  concentrates 
(72’8°B.)  containing  essence  and 
added  sugar,  which  are  stable  at 

35op.„ 

Frozen  Tomato  Concentrate 

Keller,  Rice,  and  McColloch'*^ 
attempted  to  concentrate  tomato 
juice  in  a  single-stage  recirculat¬ 
ing  evap)orator  with  a  juice  tem¬ 
perature  of  60 °F.,  but  were  un¬ 
able  to  go  above  15  per  cent,  total 
solids  l^cause  the  thick  consist¬ 
ency  prevented  filming.  But  by 
removing  some  of  the  pulp  on  a 
60-mesh  screen  they  prepared 
concentrates  of  25  per  cent,  total 
solids,  and  by  removing  more 
pulp,  concentrates  of  around  40 
per  cent,  solids,  to  which  pulp  was 
added  back  to  give  final  products 
of  22  to  28  per  cent,  solids,  requir¬ 
ing  three  to  four  parts  of  water  for 
reconstitution.  The  concentrates, 
canned  and  preserved  by  freezing 
or  by  heat  processing,  compared 
favourably  with  fresh  juice  in 
initial  quality  and  in  flavour  sta¬ 
bility. 
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"  Anon.,  West.  Ganner  44,  No.  12,  23, 

1952- 

“  Williams,  Quick  Frozen  Foods  15,  No. 
6,  41,  Jan.  1952. 
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“  Aiu)ii.,  Mud.  I’ackag.  26,  No.  i,  no, 

•"  Anon.,  Quick  l-fozen  Foods  14,  No.  ii, 
5j,  June,  UJ5Z. 

•'  Lawler,  Food  Fug.  24,  No.  lo,  74, 
I95-2- 

^  .\iion..  Quick  Frozen  Foods  15,  No.  6, 
79,  Jan.  1954. 

”  .\non..  Food  Slanuj.  18,  64,  195J. 

*'  .Vnon.,  llVsL  Conner  45,  N\).  8,  i  <. 
'9.SJ- 

“  Jefferson  and  Lloyd,  Rejrig.  Eng.  60, 
11O7.  1952. 

“  1'\kh1  ^lachinery  Corp.,  Food  Ind.  22, 

477.  'y5‘>- 

"•  Held,  Fruit  Prod.  /.  28,  2^2,  1949. 

'*■  .Morgan,  I’roc.  Florida  State  llort.  Soc. 
64,  192,  195' 

**  Keffonl,  Food  Tech,  tn  .lust.  4,  41, 
195^- 

.\non..  Food  Eng..  21,  No.  3,  158, 
J952. 

""  .\non..  Food  Eng.  24,  No.  5,  212, 

1952- 

DuBois  and  Kew,  lief  rig.  Eng.  59, 
772.  195'- 

””  .\non..  Kef  rig.  Research  Found.  Hull. 
No.  51-5,  2,  1951. 

Roy,  Conner  114,  No.  ii,  15.  1952. 
Redit,  U.S.I)..-l.,  .-Igr.  Inf.  Hull.  No. 
62,  1951. 

Downie  et  al.,  “  Merchanilising  recon¬ 
stituted  frozen  concentrated  orange 
juice  through  the  use  of  mechanical 
dispensers,"  U.S.I)..-i.,  Prod.  Mar¬ 
ket  Admin. ,  Marcli,  1951. 

Roy  and  Russell,  Food  Ind.  20.  1764, 
1948. 

Zinn  and  Bieii,  Food  Ind.  25,  No.  5, 
'27.  '955- 

"*  Miller  and  Marsteller,  Food  lech.  6, 

1 19,  1952. 

Sokoloff  and  Redd,  Proc.  Florida  State 
Hurt.  Soc.  62,  165.  1949. 
l'.S.l)..\.,  Prod.  Market  .\dmin.. 
Standards  for  Processed  Fruits  and 
Vegetables. 

"•  Brokaw,  Food  Eng.  25,  No.  7,  94, 
'953- 

Wolford,  Food  lech.  4,  241,  1950. 

"*  Beisel,  Food  Eng.  23,  No.  11,  82, 
’^5'- 

Hill  ami  Faville,  Proc.  Florida  State 
llort.  Soc.  64,  146,  1951. 

"«  Paville  and  Hill,  Ibid.,  150. 

Patrick,  Ibid.,  178. 

Faville,  Hill,  and  Parish.  Food  Tech. 
5|  33.  '95'- 

Hahn  and  Applenian,  Tood  lech.  6, 
156  and  165.  1952. 

Kaplan  and  .\ppleman.  Ibid.,  167. 
Recca  and  Mrak,  Ibid.,  45c». 

Patrick,  Food  Tech.  7,  157,  1953- 
Bissett,  Whlhuis,  ami  Rusking,  Food 
Tech.  7,  258.  1953- 

Havs,  Proc.  Florida  Slate  Hurt.  Soc. 
64,  135.  1951 

Murdock,  Trov,  and  lA)linazzo,  Ibid., 

153 

.Murdock,  Troy,  and  1-olinazzo,  Food 
Research  18,  85,  1953- 
Hill,  Wenzel,  Barreto,  Food  Tech.  7, 
13th  l.F.T.  Mt*eting  .\bstracts.  No. 
8(),  .May,  1953. 

Wenzel  et  al..  Food  Tech.  5,  454,  1951 
(refers  to  earlier  work). 

Rouse  and  .Vtkiiis,  Food  Tech.  6,  291, 

1952- 

.\tkins  et  al..  Food  Tech.  7,  (12,  I953- 
<)ls«n,  fluggart,  and  .Vslxll,  Food 
Tech.  5,  530,  1951. 

“•  Ki“w  and  Veldhuis,  Proc.  Florida  State 
llort.  Soc.  64,  162,  I95I. 

Olsen  and  Aslx-ll,  Ibid.,  171. 

Huggart,  Moore,  and  Wenzel,  Ibid., 
185. 

Roy,  tanner  114,  No.  11,  15,  1952. 

“*  Keller  et  al..  Food  Tech.  7,  1 3th  l.F.T. 
.Meeting  .Mistracts,  No.  57,  May, 

1953- 

48a 


Food  and  .V^rieulture  Stalistk's 

V 

A  RECENT  volume*  in  the  series  of 
O.E.E.C.  Statistical  Bulletins  pre¬ 
sents  the  basic  data  on  many 
aspects  of  food  and  agricultural 
products.  The  tables  given  cover 
the  O.E.E.C.  member  countries 
and  the  United  States  and  Canada, 
countries  associated  with  the  work 
of  the  Organisation.  Some  tables 
include  historical  series  for  world 
production  and  for  major  produc¬ 
ing  countries. 

i)ivided  into  five  parts,  the 
bulletin  deals  with  production 
(historical  series  of  world  produc¬ 
tion  for  selected  commodities  from 
1900  to  1953),  foreign  trade,  avail¬ 
ability  and  utilisation,  consump¬ 
tion,  and  country  tables  showing 
trends  in  production,  availability, 
and  food  consumption. 

*  Hasic  Stahstics  of  Food  and  .4gricul- 
ture.  Pp.  119-f-vi.  O.E.E.C.  Price  los. 


l)i«'tz.  Ibid.,  N«>.  58. 

Rouse.  Food  Tech.  7,  3(Hi.  I953' 

Rouse  ami  .\tkiiis.  Food  Tech.  7,  221, 
'953 

**•  Miller,  Food  Ind.  25,  No.  5,  203.  1953- 
'**  Madsen,  I'.S.  Patent  2.628,168,  F'ef). 
'o,  '<)53:  Cheiii.  .Ibstr.  47,  5042h, 

1953- 

’**  Olsen  ami  M<M)re,  Food  Tech.  8,  175. 

1954- 

Anon.,  llVsf.  tanner  42,  No.  6.  45. 
1950. 

Anon.,  MVsf.  tanner  42,  No.  ii,  13. 
1950. 

Seagrave-Smith,  Food  Eng.  24,  No.  7, 

94.  '952. 

'**  Kieser  ;Hid  Havighorst,  Tood  Eng.  24, 
No.  9,  114,  1952- 

Seitz,  Food  Packer  33,  No.  2,  32.  i*»52- 
.\non..  MVsf.  tanner  44,  No.  5.  12, 
'952. 

"*  Anon.,  MVsf.  tanner  44,  No.  5.  34, 
1952. 

.\non.,  Canner  114,  No.  16,  13,  1952. 
Anon.,  .Mod.  Packag.  25,  No.  12,  113, 
1952. 

*“  .\non..  Food  Eng.  24,  No.  10.  158. 
'952. 

.\non.,  nVs7.  tanner  44,  No.  4.  21, 
'952. 

'■’*  .\non.,  llV.vf.  tanner  44,  No.  8,  14, 
'952. 

S<ale,  Proc.  5th  .\ust.  Canning  (011- 
vention,  1953 

Eskew  et  al.,  Ind.  Eng.  them.  43, 
2397.  '95i- 

Nimmo,  Walker,  atid  Seamans,  Food 
Tech  6,  31,  1952. 

Kaufman.  Nimmo,  ami  Walker,  Canner 
112,  No.  I,  19,  195 1 • 

Eskew  et  al..  t  anner  13,  No.  16,  12, 
and  No.  17,  12,  1951:  Food  20,  308, 
'95'- 

.\non.,  HV.sf.  tanner  43,  No.  i,  39, 
'95'- 

.\non.,  MVaL  tanner  44,  No.  3,  32. 
'952. 

Clements.  Proc.  Florida  State  llort. 
Soc.  64,  148,  1951. 

Ziemha,  Food  Eng.  24,  No.  3,  54, 
'952. 

Keller,  Rice,  and  McColloch,  HVsf. 
t  anner  44,  No.  9,  26,  1952. 


Fake  Flours 

{Concluded  from  p.  482) 

boration  is  invited  from  those  who 
have  milling  or  commercial  baking 
facilities  to  try  out  these  ideas. 
What  is  required  is  fine  flour  with 
the  starch  grains  well  separated 
and  free  from  enclosing  endo¬ 
sperm  walls  and  gluten,  but  the 
starch  should  not  be  damaged. 

.The  production  of  a  first  class 
cake  flour  might  be  achie\’ed  by 
dressing  the  flour  produced  at  the 
head  of  the  mill  through  a  very  fine 
silk,  say  20xx  or  even  25XX,  in¬ 
stead  of  grinding  the  flour  down 
in  size,  and  taking  only  that  flour 
for  cake  flour.  It  may  be  that  the 
choice  of  the  grist  is  of  importance 
mainly  owing  to  the  ease  with 
which  the  wheats  will  break  down 
under  light  milling  to  give  a  worth¬ 
while  (juantity^  dressed  through 
such  a  fine  silk.  This  method  of 
production  might  well  account  for 
the  protein  levels  of  about  6  5  per 
cent,  in  some  Canadian  flour.  If 
flour  of  this  type  should  prove 
successful,  it  may'  be  necessary  to 
review  our  ideas  on  the  optimum 
quality’  of  chlorine  treatment.  It 
is  also  necessary’  to  decide  w’hether 
such  a  method  is  commercially  and 
economically  practicable. 

Finally  it  is  desirable  to  have  a 
series  of  “  tailor-made  "  flours  to 
give  first  class  results  with  six'cial 
recipes  or  it  may  be  wiser  to  com¬ 
promise  on  flour  quality'  of  suffi¬ 
cient  tolerance  to  give  reasonably 
good  quality  on  most  recipes 
though  not  excelling  in  any. 

REFERENCES 

'  Bailey,  L.  IL.  and  I.e  Clerc,  J.  A., 
"Cake  and  cake  making  ingredi¬ 
ents,"  Cereal  t  hem.,  1935,  12,  175- 
212. 

•  Wa<le.  1).,  and  Cnugidin,  I*'.  J..  "Test¬ 
ing  tltree  Hours  in  five  cake  formulas," 
ibid.,  '94'.  18,  22«)-224. 

’  Bohn,  I..  J.,  "  Some  factors  influencing 
the  ({uality  of  cake  flour,"  ibid., 
f934.  Ill  .598-613. 

‘  Hanson,  W.  IL,  "(Granulation  as  a 
factor  in  cake  flour  cjualitv,"  ibid., 
'942.  19,  353-357 

'  Smith,  E.  E..  Re|)ort  of  the  suh-com- 
mittee  on  hydregen-ion  concentra¬ 
tion  with  sjM-cial  refen-nce  to  the 
eff»‘ct  of  flour  bleach,  ibid.,  1932,  9i 
424-428. 

“  .Montzheimer,  J.  W.,  "  .\  study  of 

methods  for  testing  cake  flours,” 
ibid.,  1931,  8,  510-517. 

'  Stamberg,  ().  E.,  and  Bailey,  C.  H., 
"Observations  of  th«-  hvalrogen-ion 
cmicentration  of  cakes.”  ibid.,  I9JQ 
16,  419-423. 

'  Hall,  H.,  "  .\  comparative  study  of  the 
non-gluten  constituents  of  soft  and 
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Vitamin  EncyclopaBdia 


When  completed,  this  monumental 
work*  will  comprise  three  volumes 
in  which  the  editors  aim  to  “  sum¬ 
marise  critically  and  present  ade¬ 
quately  the  current  knowledge 
concerning  the  chemistry,  indus¬ 
trial  production,  physiology,  bio¬ 
chemistry,  estimation,  occurrence, 
deficiency  effects,  pharmacology 
and  requirements  of  each  vita¬ 
min,”  with  special  emphasis  on 
the  chemistry  and  physiology. 
The  vitamins  are  arranged  in 
alphabetical  order  and  the  volume 
now  under  review  covers  vitamin 
A  and  carotene,  ascorbic  acid, 
vitamin  B,2,  and  biotin. 

To  those  concerned  with  the 
more  practical  side  of  nutrition  the 
first  and  second  chapters  will 
probably  be  of  the  greatest  in¬ 
terest,  although  vitamin  B,2  is  now 
known  to  be  of  considerable  im¬ 
portance  in  human  nutrition  and 
many  will  wish  to  read  this  chap¬ 
ter  in  order  to  discover  what  is 
known  about  this  most  recently 
discovered  of  the  vitamins.  Biotin 
is  probably  one  of  the  less  im¬ 
portant  vitamins  to  most  potential 
readers,  for  so  far  it  has  not  been 
demonstrated  to  be  of  significance 
in  human  nutrition  except  in  the 
one  now  classical  case  of  the  eccen¬ 
tric  gentleman  who  subsisted  for 
many  years  on  a  diet  of  wine  and 
raw  eggs! 

Chemists  associated  with  the 
food  industry  may  well  turn  first 
to  the  chapter  on  vitamin  A,  with 
its  very  full  account  of  the  work 
recently  carried  out  on  the  struc¬ 
ture  and  synthesis  of  the  vitamin; 
they  will  be  especially  interested 
in  the  account  of  the  way  in  which 
the  chemical  constitutions  of  the 
various  stereo-isomers  were  deter¬ 
mined.  Their  biological  colleagues 
will  doubtless  turn  to  the  section 
in  which  the  role  of  vitamin  A  is 
discussed  by  Dr.  Wald  (who  has 
himself  done  so  much  to  unravel 
this  complicated  story),  a  section 
which  is  surely  one  of  the  most 
fascinating  in  this  volume.  It  is 
now  known  that  the  /f-carotene 
ingested  in  the  food  first  combines 

*  Thf  I’l/rtiiMMs;  C hetuistry ,  I’hysi- 
"W>’>  I'dlhttlogv.  Vol.  I.  iulited  by 
W.  H.  S<-brell.  Jnr.,  and  R.  S.  Harris. 
Pp.  xiv-t-67b.  New  Y«)rk :  .Xcademic 
Press.  l.ondoii ;  Academic  Hooks.  1954. 
Price  S16.50  (ib  I2S.). 


with  a  protein  and  is  then  oxidised 
by  means  of  an  enzyme  to  retin- 
ene,  which  is  then  reduced  to 
vitamin  A  by  means  of  alcoholic 
dehydrogenase,  thus  involving  an¬ 
other  vitamin,  nicotinamide,  as 
coenzyme.  A  similar  transforma¬ 
tion  takes  place  in  the  eye  when 
rhodopsin  under  the  influence  of 
light  is  converted  into  retinene 
which  is  then  reduced  as  above 
to  vitamin  A.  Rhodopsin  is  re¬ 
generated  by  the  reverse  reaction. 
This  series  of  changes  has  been 
known  in  broad  outline  for  many 
years,  but  it  has  recently  been 
found  that  only  one  isomer  of 
vitamin  A,  the  so-called  neo¬ 
vitamin  b,  can  form  rhodopsin  bv 
combination  with  the  appropriate 
protein;  the  other  stereo-isomers 
of  vitamin  A  have  first  to  be  con- 
v’erted  into  neo-vitamin  b  before 
becoming  biologically  active. 

The  chapter  on  vitamin  C  is  a 
most  welcome  review  of  a  subject 
which  has  been  neglected  of  recent 
years,  and  it  is  useful  to  have  the 
main  outline  once  more  presented 
for  the  benefit  of  the  non-specialist. 
Bearing  in  mind  that  the  structure 
of  ascorbic  acid  was  elucidated  in 
1933.  it  is  astonishing  to  find  that 
even  now  so  very  little  is  known 
about  the  role  of  ascorbic  acid  in 
the  body.  Is  there,  as  some  be¬ 
lieve,  an  enzyme  that  catalyses 
the  reduction  of  dehydro-ascorbic 
acid  to  glutathione,  and  if  so,  does 
this  form  a  hydrogen  transfer 
system  similar  to  that  of  cyto¬ 
chrome,  or  is  the  role  of  ascorbic 
acid  in  the  living  cell  simply  that 
of  a  protective  agent  for  other  cell 
constituents  by  a  non-enzymic  re¬ 
action?  These  and  cognate  ques¬ 
tions  are  critically  discussed  by 
Dr.  Mapson  and  will  be  found  par¬ 
ticularly  helpful  by  those  who 
have  not  kept  up  with  the  more 
recent  work  on  vitamin  C.  Those 
responsible  for  controlling  the 
vitamin  C  content  of  foodstuffs 
will  be  grateful  to  Miss  Olliver  for 
her  excellent  review  of  the  methods 
used  for  the  assay  of  this  vitamin 
with  the  emphasis  placed  on  the 
importance  of  sampling  and  the 
care  that  must  be  taken  in  prepar¬ 
ing  a  sample  for  analysis. 

Although  the  editors  state  that 
methods  of  vitamin  assay  have 


been  ”  discussed  but  briefly,”  the 
excellent  review  on  vitamin  B,2 
assays  by  Drs.  Jukes  and  Wil¬ 
liams,  pioneers  in  this  field,  will 
assist  in  clarifying  for  many  the 
particularly  confusing  picture 
which  the  problem  of  vitamin  B,2 
assays  presents  at  the  present 
time. 

Each  of  the  four  chapters  in¬ 
cludes  tables  showing  the  amounts 
of  vitamins  (or  pro-vitamins)  in 
the  most  important  foodstuffs  with 
a  brief  summary  of  the  effects  of 
canning  and  preserving  on  the 
vitamih  contents  of  certain  of 
these.  The  review  relating  to 
vitamin  C  is  especially  useful 
where  this  problem  is,  of  course, 
of  paramount  importance.  Con¬ 
sidering  the  list  of  values  given  for 
the  vitamin  B,2  content  of  food¬ 
stuffs,  however,  one  cannot  help 
wondering  how  many  of  them  are 
reliable,  bearing  in  mind  the  wide 
variety  of  assay  methods  that  have 
been  used  and  the  presence  in 
foodstuffs  of  several  other  sub¬ 
stances  besides  vitamin  B,2  that 
stimulate  the  growth  of  the  test- 
organisms  used. 

There  is  also  a  useful  discussion 
on  the  requirements  of  each  vita¬ 
min  by  different  species  of  animals 
and  by  man.  It  is  interesting  to 
note  once  again  the  difference  in 
the  figures  for  vitamins  A  and  C 
requirements  selected  as  optimal 
by  workers  in  the  U.S.A.  on  the 
one  hand,  and  in  the  U.K.  on  the 
other,  but  one  is  pleased  to  note 
that  the  values  arrived  at  in  this 
country  during  the  war  as  a  result 
of  experience  with  British  rations 
are  fairly  reported  and  that  the 
conclusions  drawn  from  the  Shef¬ 
field  experiment  in  which  a  group 
of  conscientious  objectors  sub¬ 
sisted  on  a  diet  very  low  in  vita¬ 
min  A  to  determine  the  long-term 
results  of  vitamin  A  deficiency  are 
also  given  due  weight. 

Each  chapter  includes  an  ade¬ 
quate  but  deliberately  restricted 
survey  of  the  clinical  and  patho¬ 
logical  results  of  vitamin  deficiency 
and  in  the  case  of  vitamin  A  the 
effects  of  overdosage.  Most 
workers  in  the  field  of  nutrition 
will  applaud  the  criticisms  levelled 
at  the  questionable  purposes  for 
which  vitamin  C  is  sometimes  ad¬ 
vocated.  Nor  can  one  refrain 
from  referring  to  Dr.  Vilter’s  stor\’ 
of  ”  Joe  S.”  with  which  he  intro- 
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duces  his  section  on  the  effects  of 
vitamin  C  deficiency  in  human 
beings.  This  is  a  delightful  piece 
of  dramatic  prose  and  it  is  a  pity 
that  more  scientists  cannot  adopt 
this  style  of  writing,  though  ad¬ 
mittedly  few  scientific  experiments 
lend  themselves  to  this  particular 
type  of  treatment.  A  description 
of  the  indu.strial  production  of  all 
four  vitamins  is  included,  but  these 
are  necessarily  rather  sketchy 
although  references  to  the  patent 
literature  go  some  way  towards 
remedying  this  deficiency.  The 
problem  of  stabilising  some  of 
these  labile  vitamins  is  also  re¬ 
ferred  to,  again  rather  too  briefly 
I)erhaps.  In  getural,  however,  the 
copious  literature  references  given 
throughout  the  book  should  enable 
anyone  with  a  special  interest  to 
obtain  more  detailed  information 
on  any  point. 

There  is  an  excellent  author  in¬ 
dex  and  subject  index  and  the 
book  is  singularly  free  from  mis¬ 
prints.  It  is  well  printed  and  well 
bound,  but  unfortunately  the  price 
is  high  and  may  well  place  it  be¬ 
yond  the  reach  of  many  indi¬ 
viduals  who  might  otherwise  wish 
to  have  it  on  their  bookshelves. 

F".  A.  Robinson. 


(ianned  >leats  Symposium 

The  pajjers  presented  at  a  sym¬ 
posium  arranged  to  present  in¬ 
formation  of  value  in  improving 
the  quality  of  canned  meats  for 
the  U.S.  Armed  Forces  have  now 
been  published  in  booklet  form  by 
the  Quartermaster  Food  and  Con¬ 
tainer  Institute  for  the  Armed 
Forces. 

The  scope  of  this  symposium 
included  the  presentation  and  dis¬ 
cussion  of  scientific  and  technical 
data  concerning  the  quality,  sta¬ 
bility,  and  acceptability  of  canned 
meat  products  and  some  impor¬ 
tant  considerations  of  the  future 
development  of  these  products. 

The  papers  cover  the  technical 
aspects  of  canning  as  well  as  prac¬ 
tical  discussions  on  present  and 
new  methods  of  manufacturing. 
These  included  the  processing  of 
canned  meats  utilising  standard 
and  improved  methods  of  heat 
treatment  as  well  as  cold  sterilisa¬ 
tion  techniques  which  are  now 
receiving  a  great  deal  of  attention. 
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Cake  Staling  Tests 


Most  investigations  concerned 
with  increasing  the  shelf  life  of 
bakery  products  during  the  past 
century  have  been  concerned  with 
bread,  as  a  result  of  which  very 
little  has  been  reported  on  the 
problem  of  cake  staling. 

In  a  recent  bulletin  issued  by 
the  American  Sk)ciety  of  Bakery 
Engineers,  \V.  G.  Bechtel  and 
D.  F.  Meisner  give  details  of  tech¬ 
nical  studies  of  the  causes  of  cake 
staling.  There  is  no  known  phy¬ 
sical  or  chemical  test  by  which  the 
freshness  of  cake  can  be  reliably 
measured;  it  can  be  measured 
only  in  terms  of  consumer  judg¬ 
ment  of  the  product  by  means  of 
a  taste  test  panel. 

For  the  taste  test  studies  de¬ 
scribed,  pound  cakes  were  baked 
in  tinned  cans  which  were  sealed 
within  a  few  minutes  after  leaving 
the  oven;  in  this  way,  the  cakes 
were  under  partial  vacuum  so  that 
there  was  a  minimum  of  air  in  the 
can.  Cans  were  used  as  they 
offered  the  most  convenient  labor¬ 
atory  method  of  storage  in  a  com¬ 
pletely  sealed,  moisture-  and  air¬ 
proof  wrapping  and  provided  a 
standard  for  comparison  with 
other  packaging  materials.  The 
cakes  were  stored  at  room  tem¬ 
perature,  between  75°  and  80°. 
To  ensure  against  development  of 
food  poisoning  organisms,  the 
formula  was  altered  to  give  cakes 
with  a  low  moisture  content,  ap¬ 
proximately  18  per  cent. 

An  initial  test  was  given  to  find 
the  panel  judgment  of  the  canned 
cake  when  fresh,  24  hours  after 
baking.  The  extent  of  staling 
which  occurred  on  storage  in  the 
cans  after  this  first  test  was  de¬ 
termined  by  the  decrease  in  fresh¬ 
ness  found  by  the  panel.  Because 
the  cake  was  somewhat  dry,  the 
initial  taste  test  gave  a  low  value 
for  the  “Percent  FTeshness," 


which  was  57  per  cent.  Actually 
it  made  no  difference  whether  this 
first  test  was  low  or  high,  the  im¬ 
portant  factor  being  the  amount  of 
change  in  freshness  which  was 
fount!  after  various  periods  of 
storage. 

Tests  were  made  at  the  end  of 
several  storage  periods  until  the 
cake  was  somewhat  more  than  a 
year  old  (60  w'eeks).  Results  of 
the  tests  are  given  in  Table  I.  At 
the  end  of  one  and  two  weeks  it 
was  judged  52  per  cent,  fresh, 
while  after  eight  weeks  it  was 
judged  56  per  cent,  fresh.  These 
variations  from  the  original  value 
of  57  per  cent,  fresh  are  small 
enough  to  indicate  that  no  measur¬ 
able  staling  had  occurred.  Even 
after  60  weeks  the  “Percent 
Freshness  ”  was  46  {)er  cent.,  a 
value  which  showed  that  only  a 
small  amount  of  staling  had  oc¬ 
curred.  Most  of  this  can  be  attri¬ 
buted  to  the  development  of  a 
definite  off-flavour,  which  was 
decidedly  rancid,  and  was  prob¬ 
ably  caused  because  some  of  the 
cans  were  not  sealed  as  rapidly  as 
the  others,  so  that  they  contained 
more  air  which  accelerated  the  de¬ 
velopment  of  rancidity. 

Some  cakes  were  wrapped  in 
Cellophane  and  others  were  left 
unwrapped  in  a  metal  cake  lx)x 
for  one  week.  At  the  end  of  this 
time  cake  wrapped  in  a  double 
layer  of  Cellophane  and  carefully 
heat  sealed  was  50  per  cent,  fresh, 
while  cake  wrapped  in  a  single 
layer  of  heat-sealed  Cellophane 
had  dropped  to  45  per  cent,  fresh, 
about  the  same  as  the  rating  given 
to  year-old  canned  cake.  The  un¬ 
wrapped  cake  was  found  to  be 
very  stale,  its  “  Percent  Fresh¬ 
ness  “  being  only  18  per  cent.  At 
the  same  time  it  had  lost  24  per 
cent,  of  its  original  moisture. 

Phvsical,  chemical,  and  micro- 


T.\BI.E  I 

EFFECT  OF  STOKA(iE  CONDITIONS  ON  FRESHNESS  OF  POUND  CAKE 


Freshness  Per  Cent.* 

Storage 

In  sealed 

In  double  layer 

In  single  layer 

t’nwrapped 

period 

tinned 

moisture-resistant 

moisture-resistant 

in  metal 

weeks 

cans 

Cellophane 

Cellophane 

cake  box 

0 

57 

57 

57 

57 

1 

52 

50 

45 

18 

2 

52 

5 

40 

8 

56 

(Hi 

46 

The  jH-rcentage  of  the  panel  members  who  judged  the  cake  to  be  fresh 
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biological  changes  can  all  be  mini¬ 
mised  by  freezing  the  product.  At 
the  low  temperature  of  the  freezer 
(0°^.),  moisture  change  becomes 
negligible  because  of  the  low 
vapour  pressure  of  water.  The 
other  physical  and  chemical 
changes  are  also  greatly  retarded 
at  l<-w  temperature.  While  it  is 
practical  under  certain  conditions 
to  freeze  cakes  for  short  periods  of 
time,  it  would  be  uneconomical  to 
use  this  means  of  prolonging  shelf 
life  for  long  periods. 

The  experiments  with  pound 
cake  show  that  it  is  possible  to  ex¬ 
tend  the  shelf  life  of  cakes  for  long 
periods  at  normal  room  tempera¬ 
ture.  This  was  accomplished  by 
packaging  the  cake  in  a  container 
which  prevented  loss  of  moisture 


and  other  volatile  substances,  and 
prevented  access  of  air  to  the  pro¬ 
duct.  This  suggests  that  the  baker 
should  use  packaging  materials 
which  are  as  nearly  moisture-  and 
air-proof  as  pxissible,  and  that  the 
greatest  care  should  be  taken  that 
such  packages  are  perfectly  sealed. 

It  is  possible  for  most  bakers  to 
make  tests  of  the  shelf  life  of 
their  products,  using  taste  testing 
methods.  Such  methods  need  not 
be  elalxirate  or  difficult.  In  this 
way  the  effect  of  variations  in 
formulation,  processing  proce¬ 
dures,  and  packaging  materials 
and  methods  on  the  keeping 
quality  of  his  products  can  be 
studied.  Such  studies  should  give 
information  that  would  help  mini¬ 
mise  stale  losses. 


Soft  Cheese  Making 


In  his  review  of  the  activities  of 
the  Society  of  Dairy  Technology, 
presented  at  the  annual  general 
meeting.  Prof.  E.  L.  Crossley, 
President,  reported  that  the  mem¬ 
bership  had  now  reached  the  satis¬ 
factory  total  of  1,686,  a  gain  of  6i 
members  over  the  previous  year. 
A  further  expansion  of  the  So¬ 
ciety’s  activities  had  taken  place 
by  the  formation  of  two  new 
Branches,  one  in  London  and  the 
other  in  Brighton,  both  of  which 
would  be  organising  their  own 
meetings  to  cater  for  the  needs  of 
local  members. 

At  the  meeting.  Prof.  G. 
Mocquot  of  the  Central  Milk  and 
Microbiology  Research  Station, 
National  Institute  for  Agricultural 
Research,  Jouy-en-Josas,  France, 
gave  a  paper  on  “Soft  Cheese 
Making.” 

Speaking  of  the  main  charac¬ 
teristics  of  soft  cheese.  Prof. 
Mocquot  said  that  their  thickness 
is  always  moderate  as  the  ripening 
proceeds  from  the  surface.  The 
rind  formation  and  thickness  are 
very  important  points  as  a  rind 
which  is  too  thick  means  an  appre¬ 
ciable  loss  in  the  cheese  weight 
and  in  the  edible  portion  of  the 
cheese.  The  taste  depends: 

I.  On  the  nature  of  the  surface  flora. 
The  cheeses  with  moulds  on  their  sur¬ 
face  [Penicillium  candidum)  usually 
have  a  milder  taste  than  those  with 
a  washed  rind  on  which  grows  a  slime 
of  proteolytic  bacteria. 


z.  On  the  bacteriological  (juality  of 
the  milk  at  the  time  of  renneting.  A 
slightly  acid  milk  will  give  cheeses  with 
a  mild  taste,  a  milk  which  is  more  acid 
giving  cheeses  with  a  stronger  taste. 

The  milk  can  exert  an  influence 
either  by  its  chemical  composition 
(proportion  of  saturated  and  un¬ 
saturated  fatty  acids  in  the  milk 
fat,  firmness,  and  consistency  of 
the  curd  after  rennet  action)  or  by 
its  bacteriological  quality  (the  best 
results  are  obtained  when  milk  is 
renneted  at  the  farm;  transport  of 
raw  milk  in  churns  over  long  dis¬ 
tances  is  usually  detrimental  to 
the  bacteriological  quality).  The 
presence  of  coliform  organisms  in 
the  milk,  causing  blowing  of 
the  curd  in  the  hoops,  is  to  be 
avoided. 

Pasteurisation  of  the  milk  gives 
a  more  uniform  bacteriological 
quality,  but  it  is  difficult  to  obtain 
the  quality  of  the  best  products 
made  with  raw  milk. 

The  milk  should  be  inoculated 
with  a  good  lactic  acid  starter  so 
as  to  obtain  the  right  draining  in 
a  given  length  of  time  from  day 
to  day.  Almost  all  soft  cheeses 
are  renneted  when  the  lactic 
starter  is  already  actively  growing 
in  the  milk;  this  makes  a  differ¬ 
ence  with  the  big  hard  pressed 
cheeses  of  the  mountainous  parts 
of  France  which  are  made  with 
non-acid  milk. 

In  cases  where  the  surface  of  the 
cheeses  is  covered  with  a  mould. 


i.e.  Penicillium  candidum,  this 
mould  is  usually  inoculated  on  the 
cheese  surface  after  the  removal 
of  the  hoops,  when  draining  is 
finished. 

The  curdling  lasts  from  one  to 
one  and  a  half  hours  on  the  aver¬ 
age.  The  draining  is  obtained 
mainly  under  the  influence  of  acid 
formation  in  the  curd.  Mechanical 
effects  (pressure,  cutting)  are  of 
little  importance. 

Salting  takes  place  when  drain¬ 
ing  is  finished  and  when  the 
cheeses  are  placed  in  a  room  at  a 
lower  temperature,  either  by  rub¬ 
bing  the  salt  on  the  surface  of 
the  cheeses  or  by  immersing  in 
brine. 

Ripening  takes  place  in  a  room 
in  which  there  is  a  high  humidity 
level  but  with  enough  ventilation 
and  a  temperature  in  the  neigh¬ 
bourhood  of  14 °C.  On  the  sur¬ 
face  there  is  first  a  growth  of 
yeasts  (Torula)  and  Geotrichum 
candidum.  Then  the  white  moulds 
appear  {Penicillium  candidum)  or 
the  proteolytic  bacteria  slime,  de¬ 
pending  whether  the  cheese  is 
washed  regularly  (bacteria)  or  not 
(moulds). 

The  cheeses  are  finally  wrapped 
in  paper  and  placed  in  wooden  or 
cardboard  boxes  in  which  the  last 
part  of  the  curing  takes  place,  pre¬ 
ferably  at  a  rather  low  tempera¬ 
ture  (I2°C.). 

The  manufacturing  room  has  a 
heating  device  which  allows  the 
temperature  to  be  quickly  raised 
(25°C.)  or  lowered  (i5°C.)  as  the 
making  process  demands.  The 
salting  and  ripening  rooms  are 
regulated  at  a  lower  temperature 
(12°  to  I5°C.)  and  the  rijjening 
room  also  has  a  regulation  for 
humidity.  The  final  curing  room 
is  at  10°  to  i2°C.  All  these  rooms 
should  be  easily  cleaned. 

The  vats  for  milk  and  curd  are 
of  metal.  The  usual  size  is  100 
litres,  but  large  vats  (2,000-4,000 
litres)  in  which  the  cutting  of  the 
curd  takes  place  have  been  tried 
during  the  past  few  years.  The 
draining  tables  were  formerly 
made  of  wood  but  are  now  of 
aluminium  or  stainless  steel.  The 
hoops  are  of  aluminium,  tin,  stain¬ 
less  steel,  or  plastic.  The  shelves 
on  which  the  cheeses  are  placed 
are  now  made  as  portable  units  for 
some  20  cheeses  and  can  be  piled 
one  above  the  other. 
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Abstracts  From  Recent  Food  Literature 


Soviet  Research  on  High-frequency 
Sterilisation  of  Preserves  {La  Rente 
de  la  Conseri'e  de  France  et 
de  V Union  Frangaise,  1954,  9, 

August/  September,  112). — The 
Soviet  Institute  for  Food  Preser¬ 
vation,  Moscow,  has  developed 
a  method  whereby  preserves 
in  jars  of  normal  size  are  sub¬ 
jected  to  high-frequency  treat¬ 
ment  for  60  to  80  seconds.  It  is 
claimed  that  this  method  permits 
the  preservation  of  fruit  of  ad¬ 
vanced  ripeness,  rich  in  vitamins, 
aroma,  etc.  After  two  years  fruits 
thus  preserved  are  said  to  be  in¬ 
distinguishable  from  fresh  ones. 

Soft  Drinks  in  Sweden.  R.  Steen- 
hoff  (Lwsmcdelsteknik,  1954,  2 
August,  ii). — Swedish  soft  drink 
consumption  now  amounts  to  200 
million  litres  per  annum,  produc¬ 
tion  being  shared  by  alxiut  400 
undertakings.  The  technology  of 
the  manufacturing  process  has 
been  considerably  improved  in 
recent  years,  and  important  re¬ 
search  work  has  been  carried  out. 
It  was,  for  instance,  found  that  the 
internal  surface  of  the  bottle  had  a 
greater  influence  on  the  retention 
of  carbon  dioxide  in  the  liquid 
than  had  previously  been  assumed. 
Much  progress  has  been  made  in 
mechanising  the  manufacture  {e.g. 
more  efficient  bottle  rinsing  and 
filling  machines,  use  of  fork  trucks 
and  pallets  for  transport)  and  in 
utilising  waste;  one  Stockholm 
factory  is  using  waste  gases  for 
the  {vroduction  of  all  its  carbon 
dioxide  requirements. 

Mouldinessof Cocoa  Beans.  \\  .  H.  It.. 
Schreuder  {Gordian,  1954,54,  No. 
1291,  ii). — Recent  cocoa  crops 
from  the  Ivory  Coast,  though 
showing  a  considerable  increase 
in  quantity,  have  suffered  a  cer¬ 
tain  deterioration  in  quality  owing 
to  the  appearance  of  mouldiness 
on  the  cocoa  beans.  Following 
up  the  research  work  of  R.  Re- 
naud,  a  French  research  worker 
at  the  Centre  de  Rec  here  lies  Agro- 
nomiques  at  Bingerville,  the  pres¬ 
ent  author,  who  is  working  at  the 
Netherlands  Royal  Tropical  In¬ 
stitute,  has  found  that  the  risk  of 
mouldiness  affecting  the  cocoa 
beans  can  be  averted  by  careful 
fermentation  and  subsequent 
quick  drying.  Even  before  the 


crop  is  harvested,  a  beginning  can 
be  made  by  removing  the  over¬ 
ripe  and  damaged  pods.  Pro¬ 
ducer,  importer,  and  manufac¬ 
turer  must  co-o|yerate  to  ensure 
dry  storage  throughout.  In  many 
cases,  mould  appears  invisibly 
below  the  shell  and  can  be  de¬ 
tected  only  by  its  must\’  odour. 

Ultrasonic  C  onching  {Revue  Tech¬ 
nique  de  rindustrie  Alimentaire , 
1954,  2,  August,  18). — A  proto¬ 
type  ultrasonic  conching  machine 
has  been  develojx'd  for  a  fixed  fre¬ 
quency  and  intensity  per  unit  of 
surface  and  for  a  fixed  thickness 
of  the  chocolate  film,  leaving  as 
variables  the  duration  and  tem- 
jjerature  of  the  process.  While 
the  ultrasonic  method  is  not  yet 
suitable  for  the  desired  dehydra¬ 
tion  of  the  chocolate  and  the  vola¬ 
tilisation  of  the  acetic  acid,  the 
method  is  highly  efficient  in  at¬ 
taining  the  other  objectives  of 
conching,  xnz.  the  neutralisation 
of  the  tannins,  the  homogenisation 
of  the  different  constituent  aromas, 
and  the  development  of  the  latent 
aromas.  The  chocolate  substance 
must  therefore  be  dehydrated  be¬ 
fore  being  subjected  to  ultrasonic 
treatment.  Among  the  advan¬ 
tages  claimed  are  the  excellent 
quality  of  the  product  and  a  great 
saving  in  power  consumption. 

Special  Fats  for  preventing  Chocolate 
Bloom  in  the  Manufacture  of  Coatings 
and  Chocolate  Substitutes  and  for  the 
Stabilisation  of  Cocoa  Butter.  A. 
Herzer  {Gordian,  1954,  54,  No. 
1291,  24). — A  German  firm  (Edel- 
fettwerke,  Hamburg)  has  devel¬ 
oped  a  series  of  fats  of  a  new  type 
which  are  similar  to  cocoa  butter 
in  that  they  are  soluble  at  body 
temperature,  showing  a  light  to 
medium  hard  cut,  free  from  odour 
and  taste,  and  capable  of  prevent¬ 
ing  chocolate  bloom.  Particu¬ 
larly  interesting  results  hav'e  been 
obtained  by  mixing  these  fats 
with  cocoa  butter.  With  such 
mixture,  it  has,  for  instance,  been 
found  possible  to  produce  coat¬ 
ings  soluble  at  temperatures  close 
to  lx)dy  temperature  without  re¬ 
ducing  the  viscosity  typical  for 
pure  cocoa  butter,  but  with  a 
much  smaller  interv'al  between 
the  setting  and  melting  tempera¬ 
tures. 


The  West  German  Federal  Research 
Institute  for  Meat.  H.  Riev’el  et  al. 
{Die  Fleischwirtschajt,  1954,  6, 
387). — The  Institute  was  founded 
in  1949  in  the  tradition  of  a  former 
Reich  Institute  with  similar  func¬ 
tions,  established  shortly  before 
World  War  II.  Research  in  the 
past  five  years  has  included  the 
tracing  of  polyphosphates  in 
sausages,  bacteriological  examina¬ 
tion  of  spices,  research  on  preserv¬ 
ing  agents  for  small  sausages  in 
tins,  the  juice-retaining  properties 
of  meat,  new  sterilisation  methods 
(rotary  sterilisation)  to  improve 
the  quality  of  meat  preserves,  and 
research  on  sausage  manufacture, 
etc. 

New  Methods  for  the  Disposal  and 
Utilisation  of  Slaughterhouse  Waste. 
F.  Reinhold  {Die  Fleischwirt- 
schaft,  ic)54,  6,  405). — The  au¬ 
thor,  a  professor  at  Darmstadt 
Technical  College,  has  investi¬ 
gated  a  proposal  for  the  further 
development  of  the  “bio-gas” 
principle  in  slaughterhouse  waste 
digestion.  With  this  system, 
slaughterhouse  waste  is  decom¬ 
posed  in  fermenting  pits  from 
which  the  decomposition  gases  are 
extracted  as  a  source  of  energy. 
According  to  extensive  laboratory 
tests,  the  quantity  of  gas  thus  ob¬ 
tained  should  be  adequate  to 
supply  power  for  the  slaughter¬ 
house  installations.  Since  the 
alkaline  methane  fermentation  ha.s 
high  germicidal  effect,  the  pu¬ 
trescent  contents  of  the  fermenting 
pits  are  virtually  free  from  con¬ 
taminating  germs. 

Chillroom  Reconstruction  at  the 
Diisseldorf  Slaughterhouse  and  Stock- 
yard.  H.  Rose  {Die  Fleischu  irtschaft, 
1954,  6,  401). — Description,  by 
the  Dir^'ctor  of  the  Diisseldorf 
Slaughterhouse,  of  a  new  chill- 
room  installation,  operated  in  ac¬ 
cordance  with  the  modern  rapid¬ 
cooling  sv^stem  and  primarily  de¬ 
signed  to  suit  the  requirements  of 
shop  butchers.  The  insulated 
cubicles  are  combined  in  blocks 
into  which  suitably  controlled 
flows  of  cold  air  arc  blown.  The 
installation  is  stated  to  have 
brought  about  a  remarkable  im¬ 
provement  in  the  quality  and 
keeping  property  of  the  meat  con¬ 
sumed  in  the  city 
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\ews  from  the  Industry 


FORTHCOMING  EVENTS 

Society  of  Chemical  Industry 

CllKMK  AI.  EN(;iNEERING  GROCE 
IhfftnluT  14.  Six  papt-rs  on  "  Tht- 
Drviiif'  of  Wheat  tirain,”  by  Prof. 
Ewan  McF2\van,  5.J0  p.m.,  (.ieological 
S<x:iety,  Burlington  Mouse,  Ia)n(lon, 
W.i.  Joint  meeting  with  the  Institu¬ 
tion  of  Chemical  F-ngineers  ami  the  In¬ 
stitution  of  British  .Agricultural  F^ngin- 
eers. 

FOOD  GROl’P  (Nutrition  Panel) 

l)eceml>er  8.  "  The  Nutritive  Value 
of  Beer,”  by  Dr.  F-.  C.  Barton-Wright, 
6. JO  )).m.,  RcKims  of  tin*  Chemical 
S<icietv.  Burlington  House,  Piccadilly, 
London,  W.I. 

* 

Incorporated  Plant  Engineers 

Decemlier  7.  “Lighting  in  Industry,” 
by  Charles  J.  King,  7  p.m.,  25,  Char¬ 
lotte  Square,  Fldinburgh. 

D«-cemt)er  ij.  ”  F'eedwater  Treat¬ 
ment,”  by  E.  L.  Streatfield,  7.J0  p.m., 
Mathers  Hotel,  Dundee. 

DecemlMT  IJ.  ”  V'acuum  and  .Air  in 
Industry,  7.15  p.m.,  Mackworth  Hotel, 
Swans«-a. 

Ik'cember  15.  ”  Steam  for  Process.” 
by  L.  G.  Northcroft,  7  p.m.,  Scottish 
Building  Centre,  425  427,  Sauchiehall 
Street,  Glasgow. 

IkcemlK-r  ib.  ”  Progress  in  Lamps 
and  Lighting,”  by  R.  V.  .Mills,  7.15 
p.m..  Radiant  House,  Bohl  Street, 
I^iverjsK)!. 

* 

Institute  of  Packaging 

Di'cemlH-r  6.  ”  Design  of  WiMulen 

Containers,”  by  John  Hope,  b.45  p.m., 
Royal  I  lotel,  Canliff. 

Ikcemlier  ij.  ”  Printing  of  Pa|)«  r. 
Film,  and  linplate,”  b.jo  p.m..  Old 
Nag’s  Head  Hotel.  Manchester. 

December  15.  ”  Insurance  in  Tran¬ 
sit.”  by  J.  FIvans,  b.jo  lor  7  p.m.. 
Peel  Restaurant,  Boar  Lane,  Leeils. 

* 

International  Refrigeration  Congress 

After  an  interval  of  nearly  50 
years,  Paris  will  onee  again  be  the 
venue  for  the  Congres  International 
du  Froid  to  be  held  at  the  Sorbonne 
from  AugiKst  31  to  September  15, 
1935. 

The  General  Secretariat  of  the  Con¬ 
gress  will  be  at  the  headquarters  of 
the  International  Institute  of  Re¬ 
frigeration,  177,  Boulevard  Males- 
herbes,  Paris. 

Regulations  have  been  issued  from 
Paris  governing  the  preparation  and 
presentation  of  papers,  which  will 
cover  all  aspects  of  refrigeration 
technique  and  application. 

* 

2nd  International  Seaweed  Symposium 

Following  the  suggestion  made  at 
the  First  International  Seaweed  Sym¬ 
posium  in  Edinburgh  in  1952,  The 
Norwegian  Institute  of  Seaweed  Re¬ 
search  (Norsk  in.stitiitt  for  tang-  og 


tareforskning)  announces  a  sym¬ 
posium  in  Trondheim,  Norway,  in 
July  1955. 

The  .symposium  is  planned  for  July 
11,  15,  and  16,  and  meetings  will  be 
held  at  Norges  Tekniske  Ilog.skole 
(NTH),  Trondheim. 

It  is  proposed  to  accept  papers  on 
the  following  main  subjects:  (1) 
Chemistry  of  seaweeds,  including 
methods  u.sed  in  the  .study  of  seaweed 
products;  (2)  Technical  subjects  con¬ 
nected  with  harvesting  and  industrial 
exploitation  of  seaweeds;  (3)  Experi¬ 
mental  .studies  of  the  nutritional 
value  of  seaweed  products;  (4)  Algo- 
logieal  studies  on  species  which  are 
u.sed  or  may  be  expected  to  be  u.sed 
in  industry. 

The  papers  should  preferably  be 
pre.sented  in  Ejtiglish.  No  papers  will 
lie  read  by  title. 

Correspondence  relating  to  the 
symposium  should  be  sent  to  Second 
International  Seaweed  Symposium, 
c/o  Profes.sor  T.  Braariid,  Blindern. 
Oslo,  Norway. 


Changes  of  .Address 

The  address  of  N.  Cook  and  Son 
Ltd.,  manufacturers  of  Cooksalt,  is 
now  129,  Newfoundland  Road,  Bris¬ 
tol,  2.  Telephone  :  Bristol  51226. 


Bayer  Products  Ltd.,  manufac¬ 
turers  of  the  sterilising  agents  Mari- 
nol  and  Marinol  I),  have  moved  to 
large  admini.strative  headquarters  at 
Neville  House,  EMen  Street,  Kings¬ 
ton-on-Thames,  Surrey;  Telephone  : 
Kingston  773,3.  A  small  branch  office 
remains  at  their  former  address  at 
Africa  House,  Kingsway,  London, 
VV.C.2. 

The  company  have  factories  at 
West  Molesey  and  Byfleet,  Surrey, 
and  a  biological  institute  at  Ejxning, 
Suffolk.  Their  as.sociated  export 
company,  Winthrop  Products  Ltd., 
also  moves  to  the  new  headquarters 
at  King.ston-on-Thames.  Neither 
company  has  any  connection  with 
E'arbenfabriken  Bayer,  of  Germany. 

* 

The  address  of  the  E’armers’  Central 
Organi.sation  is  now  50,  Hans  Cre.s- 
cent,  London,  S.VV'.l.  (Telephone 
KNightsbridge  4421-5;  telegrams 
FARMCENTRA,  KNIGHTS,  LONDON.) 

This  will  also  be  the  new  address  of 
the  N.E'.U.  Development  Co.,  Ltd., 
Federal  Containers,  Ltd.,  North  Rid¬ 
ing  and  Durham  Egg  Producers, 
Ltd.,  Nuclear  Stock  Association, 
Ltd.,  the  Produce  Prepackaging  De¬ 
velopment  A.s.sociation,  Ltd.,  and  the 
Credit  Service  Unit. 


Milk  Marketing  Board  is  21 

Mr.  Heathcoat  Amory,  P.C.,  M.P., 
Minister  of  .Agriculture  and  I'isheries 
and  Minister  of  E'ood,  was  the  princi¬ 
pal  guest  at  a  dinner  given  by  the 
Milk  Marketing  Board  at  the  Dor¬ 
chester  Hotel  on  October  21,  1954,  on 
the  occasion  of  the  Board’s  21st 
anniversary. 

Replying  to  the  toast  of  the  Milk 
Marketing  Board,  Mr.  Thomas  Pea¬ 
cock,  C.B.E.,  J.P.,  chairman  of  the 
Board,  spoke  of  the  early  struggles 
of  the  Board  and  said  that  a  .stable 
and  organi.sed  milk  industry  was  a 
foundation  of  Briti.sh  agriculture.  Of 
the  achievements  of  the  producers’ 
side,  Mr.  Peacock  mentioned  the 
abundance  and  quality  of  the  milk 
supply  and  said  that  on  the  whole 
the  milk  .service  to  the  consumer  was 
excellent  —  probably  better  than  it 
was  in  any  other  country  in  the 
world. 

Other  speakers  included  Sir  James 
Turner,  President  of  the  National 
Farmers’  Union  of  England  and 
Wales,  who  paid  tribute  to  the 
Board. 

The  guests  at  the  dinner  included 
Mr.  George  Brown,  M.P.,  Sir  Thomas 
Diigdale,  M.P.,  Mr.  Walter  Elliot, 

F. R.S.,  M.P.,  Sir  Alan  Ilitehman, 
K.C.B.,  The  Viscount  Hud.son,  C.H., 
Mr.  J.  K.  Knowles,  C.B.E.,  Major 

G.  Lloyd  George,  M.P.,  Prof.  Sir 
James  Scott  Watson,  C.B.E.,  M.C., 
and  Mr.  Tom  Williams,  M.P. 


Batchelor's  Irish  Company  Prospers 

Batchelor  and  Co.  (Ireland)  Ltd., 
have  marketed  in  Ireland  canned 
vegetable  mayonnai.se,  a  protluct  not 
previously  packed  in  the  Republic. 
Besides  having  made  first  deliveries 
of  canned  butter  beans  not  available 
hitherto  on  the  Iri.sh  market  for  the 
last  15  years,  the  company  has  also 
introduced  two  new  varieties  in  their 
range  of  packet  soups  that  already 
include  chicken  noodle  and  cream  of 
mushroom;  the.se  are  cream  of 
tomato  and  cream  of  celery. 

The.se  developments  were  an¬ 
nounced  by  Mr.  .1.  E.  Lalor  (chair¬ 
man)  at  the  annual  meeting  of  the 
company  in  Dublin. 

The  total  turnover  was  higher  than 
in  the  previous  year,  Mr.  Lalor  said, 
an  increase  in  home  trade  off-setting 
a  further  decline  in  export  activity. 
Net  .selling  prices  of  a  number  of  their 
products  were  now  lower  than  those 
for  corresponding  pro<lucts  in  Eng¬ 
land  despite  the  higher  cost  of  .some 
raw  materials  and  packing  materials. 
The  whole  of  the  year’s  output  of 
fruit  and  garden  peas  had  been  re¬ 
served  for  distribution  at  home,  he 
.stated,  adding  that  although  there 
were  more  remunerative  export  pros¬ 
pects  for  these  goods,  the  primary 
obligation  of  the  company  was  to  the 
home  market. 
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Wm  Lancashire  Factory  for  H.  J.  Heinz 


II.  J.  Heinz  Co.  Ltd.  have  pur¬ 
chased  a  13()-acre  site  at  Kitt  Green, 
Lancs.,  for  a  new  factory  (see  Fooi> 
MANUFAtTURE,  \ov.,  p.  453).  The 
costs  which  will  he  incurred  in  de¬ 
veloping  and  equipping  the  site  and 
buildings  are  estimated  at  l‘*2,.500,0(M). 
The  Kitt  Green  factory  will  ulti¬ 
mately  take  the  place  of  the  present 
Standish  factory  situated  about  four 
miles  distant,  but  will  be  additional 
to  the  main  factory  at  Harlesden  in 
North-West  London. 

In  194<>,  increasing  demand  for  the 
company’s  products  emphasised  the 
urgent  need  for  increaseil  manufac¬ 
turing  facilities.  Government  restric¬ 
tions  precluded  the  erection  of  further 
buildings  at  Harlesden  and  eventually 
a  Government  factory  at  Standish 
was  lea-sed.  Although  the  terms  of 
the  lease  entitled  the  Ministry  con¬ 
cerned  to  the  right  of  re-entry  it  was 
hoped  that  a  removal  of  this  clause 
could  be  negotiated  later.  Despite 
discu.ssions  with  the  Ministry  over 
the  last  three  years  the  company’s 
application  for  a  removal  of  this 
clause,  however,  was  finally  rejected. 

Looking  ahead  the  company  fore¬ 
saw  the  necessity  of  maintaining  up- 
to-date  production  facilities  at  Stan¬ 
dish  and  of  incorporating  the  latest 
technological  improvements  and 
building  layouts  which  would  inevit¬ 
ably  involve  additional  investment. 
It  was  clear  that  such  investment 
could  not  be  considered  on  a  site 
which  had  no  security  of  tenure.  It 


Deep  Freeze  Prospects  in  Scotland 

A  deep  freeze  plant  which  has  been 
put  into  operation  at  Campbeltown 
by  P.  Macpherson  and  Sons  is  said 
to  be  the  first  plant  of  the  type  in 
this  part  of  Scotland.  Daily  through¬ 
put  capacity  is  ‘2|  tons  and  storage 
capacity  10  tons. 

The  possibility  of  developing 
mackerel-shark  fishing  on  a  large 
scale  has  been  mooted  in  Scotland, 
following  on  the  experimental  trip 
sponsored  some  months  ago  by  the 
VVhite  Fish  Authority.  Crux  of  the 
position  is  perhaps  the  provision  at 
economic  rates  of  deep  freezing  facili¬ 
ties  similar  to  those  enjoyed  by  the 
Danes  and  the  Norwegians  who  are 
working  this  business.  They  have 
followed  a  policy  of  freezing  surplus 
carcasses  in  the  season,  so  that  the 
supply  can  be  maintained  over  the 
off-season  at  prices  higher  than  those 
applying  in  gluts.  The  industry  has 
been  a  seasonal  one  but  has  been 
regulated  by  the  use  of  freezing  facili-' 
ties.  If  Scottish  fishermen  can  be 
provided  with  similar  deep  freeze 
facilities  and  at  the  same  prices  as 
those  enjoyed  by  the  Scandinavians, 
the  sponsors  see  no  reason  why 
mackerel-shark  fishing  should  not 
develop  into  a  substjintial  trade.  The 
bulk  of  the  market  is  in  Italy,  where 
the  skin  is  used  for  bags  and  shoes 
and  where  the  flesh  is  also  processed. 


therefore  becomes  essential  to  trans¬ 
fer  the  Standish  production  facilities 
to  a  site  where  security  is  ensured. 
The  existing  production  of  the  Stan¬ 
dish  factory  can  be  transferred  by 
stages  and  the  present  staff  absorbed. 
Therefore  the  ultimate  closure  of 
Standish  will  not  endanger  the  secur¬ 
ity  of  the  staff  or  the  continuity  of 
their  jobs. 

The  site  is  adjacent  to  the  area 
from  which  the  company  obtains  its 
present  agricultural  produce  and  use 
will  continue  to  be  made  of  the  fertile 
land  in  the  Ormskirk  district  of 
Lancashire. 

It  is  intended  in  due  course  to 
manufacture  at  Kitt  Green  the  full 
range  of  the  57  V’arieties.  The  prox¬ 
imity  of  the  Wigan  /  Southport  rail¬ 
way  line  will  facilitate  provision  of 
sidings  and  the  factory  will  be  within 
easy  reach  of  Liverpool’s  docks — of 
special  significance  and  importance 
in  view  of  the  company’s  big  export 
trade  and  its  plans  for  expansion  of 
this  trade. 

In  the  foreseeable  future  the  out¬ 
put  of  the  new  factory  will  equal  that 
of  the  company’s  main  factory  at 
Harlesden,  London. 

The  company  has  come  a  long  way 
since  ISHJi  when  the  first  consignment 
of  the  .57  Varieties  was  sold  in  this 
country.  The  first  English  sales 
branch  was  established  in  189<»,  and 
in  1925  the  company  moved  to 
Harlesden,  where  they  now  employ 
nearly  3,()(M)  people. 


Wall’s  New  Sausage  and  Pie  Factory 

Building  is  well  advanced  at  a  new 
four  -  storey  meat  -  products  factory 
for  T.  Wall  and  Sons,  Ltd.,  due  to 
be  completed  at  Godley,  near  Hyde, 
in  August  next  year  at  a  total  cost 
of  about  £6.50,0(M). 

Mr.  .1.  1).  O.  Knowles,  the  firm’s 
resident  director,  said  that,  when 
working  to  full  capacity,  the  new 
factory  will  employ  between  4(M)  and 
.500  workers  and  will  be  capable  of 
producing  at  least  300  tons  of  saus¬ 
ages  and  meat-products  every  week. 
Eventually,  about  1.50  tons  of  meat 
will  be  required  each  day  to  keep  the 
departments  supplied.  It  is  estimate  1 
that  the  new  factory,  which,  it  is 
claimed,  will  be  “  the  most  modern 
in  the  world,”  will  daily  consume 
over  100,(MM>  gal.  of  water  and  more 
than  KM), (KM)  lb.  of  steam.  The  re¬ 
frigerating  plant  will  have  a  capacity 
equal  to  freezing  240  tons  of  water 
per  day'. 

More  than  2(),()0<)  tons  of  earth  had 
to  be  removed  from  the  site,  which 
is  on  a  hillside,  to  enable  the  founda¬ 
tions  to  be  laid. 


Plans  are  being  prepared  for  Ilor- 
rocks  Bakery,  Ltd.,  to  carry  out  ex¬ 
tensions  to  their  bakery  in  (ioodier 
Street,  Newton  Heath,  Manchester. 


ERECTIONS  AND  EXTENSIONS 

Permission  is  being  sought  by  Sym¬ 
bol  Biscuits,  Ltd.,  to  proceed  with 
plans  for  the  construction  of  new 
extensions  to  their  factory  at  Devon¬ 
shire  Road  and  Mansfield  Road, 
Blackpool,  Lancs. 

* 

Gainsborough  Chocolates,  Ltd., 
have  submitted  plans  to  the  local 
authorities  for  the  construction  of  an 
extension  to  their  factory  on  Hainault 
Industrial  Estate,  Dagenham,  Essex. 
* 

R.  Paterson  and  Sons,  Ltd.,  Ill- 
141,  Greendyke  Street,  Glasgow,  C.l, 
are  seeking  permission  to  build  four- 
storey  premises  on  a  site  in  Green- 
dyke  Street.  This  new  building  would 
comprise  a  factory  for  the  manufac¬ 
ture  of  coffee  essence. 


Rowntree  and  Co.,  Ltd.,  chocolate 
and  cocoa  makers,  of  York,  have  pur¬ 
chased  a  site  at  Fawdon,  Newcastle- 
on-Tyne,  for  the  proposed  erection  of 
a  new  factory  expected  to  cost 
£  1  ,(MM),(MM). 

* 

Fromac  Ltd.,  of  Fraserburgh,  one 
of  the  Mac  Fisheries  group,  is  plan¬ 
ning  an  extension  which  will  double 
its  capacity.  Approval  of  the  pro¬ 
ject  remains  to  be  finalised  by  the 
parent  company,  and  the  local  Town 
Council  has  indicated  its  full  support 
in  any  development.  Since  its  origin 
in  194(i,  Fromac  has  expanded  to  be¬ 
come  one  of  the  largest  quick  freezing 
organisations  in  Scotland;  the  com¬ 
pany  handles  a  very  wide  range  of 
foo(l  products  but  specialises  in 
poultry  processing  and  fish  freezing. 


Night  Shift  for  Pig  Slaughter 

In  order  to  deal  with  the  large 
numbers  of  pigs  now  being  offered  by 
farmers  throughout  the  Home  Coun¬ 
ties,  Wall’s  have  for  the  first  time  in 
their  history  instituted  a  night  shift 
at  their  VV'illesden  slaughterhouse. 

It  is  estimated  that  this  develop¬ 
ment  will  increase  the  number  of  pigs 
slaughtered  by  almost  50  per  cent. 
The  majority  of  the  additional  ani¬ 
mals  thus  handled  will  go  to  the 
adjoining  meat  products  factory. 

The  demand  for  sausages  has  risen 
so  sharply  since  the  decontrol  of 
meat  that  it  has  been  found  necessary 
to  extend  the  sausage  department 
and  new  premises  are  now  being  built 
on  the  Friary  site  at  Acton  from 
which  the  meat  products  business 
was  transferred  to  a  new  factory  at 
Willesden  four  years  ago. 

Seasonal  redundancy  in  the  adjoin¬ 
ing  ice  cream  factory  at  Acton  will 
now  be  virtually  eliminated,  men  and 
women  being  transferred  from  ice 
cream  to  sausage  production  during 
the  winter. 
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Qirr>-Pack  Lifting  Handk 

Following  the  introduction  of  the 
new  Carry-Pack  handle  18  months 
ago  for  use  by  retail  shops  and  de¬ 
partmental  stores  for  attaching  to 
their  customers’  parcels,  Paynes  of 
Nottingham  have  now  produced  a 
cheaper  utility  type  of  similar  handle 
for  the  easier  and  speedier  unpacking 
of  gooils  from  cartons  or  containers. 

The  handle  consists  of  a  strip  of 
gummed  paper  combined  with  a 
handle  of  strong  cotton  tape  and  it 
will  lift  a  parcel  weighing  as  much  as 
40  lb. 

While  it  is  particularly  suitable  fur 
attaching  to  the  middle  carton  of 
choi'olates,  confectionery,  or  food¬ 
stuffs  which  can  easily  be  damaged 
when  taking  the  initial  package  out 
of  a  tightly  packed  outer  carton,  it 
also  serves  the  useful  purpose  of  lift¬ 
ing  heavy  goods  such  as  spare  parts, 
etc.,  which,  when  packed  in  a  strong 
inner  carton,  are  all  the  more  difficult 
to  lever  out  without  tugging,  shak¬ 
ing,  or  levering,  with  consequent 
damage  to  finger  nails. 

Suitable  dispensers  are  available 
and  the  company’s  maintenance  ser¬ 
vice  ensures  that  these  are  all  kept 
in  working  order. 


Tekothene  Coated  Paper 

The  name  Telcothene  is  used  by  the 
Telegraph  Construction  and  Mainten¬ 
ance  Co.,  Ltd.,  fur  a  range  of  polythene 
and  polythene  based  materials  pro¬ 
duced  in  a  number  of  forms.  Among 
these  is  its  application  as  a  coating  to 
a  variety  of  papers  and  light  gauge 
boards.  F'or  the  packaging  of  food 
it  offers  a  number  of  features  :  it  has 
an  excellent  performance  as  a  mois¬ 
ture  barrier  and  may  be  used  with 
safety  in  both  tropical  and  frigid 
climates;  it  is  non-toxic  and  may  be 
heat-sealed;  by  virtue  of  its  behaviour 
in  resisting  fracture  at  sub-zero  tem¬ 
peratures,  experiments  have  shown 
that  Telcothene  may  be  used  to  ad¬ 
vantage  in  the  manufacture  of  con¬ 
tainers  for  frozen  food  packaging. 

It  will  also  provide  adequate  pro¬ 
tection  to  hygroscopic  foods  during 
storage  and  transit  and  equally  will 
prevent  loss  of  moisture  where  this  is 
undesirable. 


"ZIP  OPENEB  "  FOR  CABTONS.— A  pressure-sensitive  cotton  adhesive  tape,  called 
"  Blppatape,"  for  the  speedy  opening  of  corrugated  containers  has  been  introduced  by 
P.  P.  Payne  and  Sons  Ltd.  The  tape  is  applied  to  the  inside  of  the  carton  blank  incor¬ 
porating  an  "  H  "  slot  and  a  "  lift  and  pull  tab  "  on  the  outside  of  the  carton.  When 
the  tab  is  pulled  and  continuous  pressure  exerted,  the  tape  cleanly  cuts  its  way  through 
the  wall  of  the  container  along  a  line  determined  by  the  placement  of  the  tape.  Garton 
manufacturers’  machinery  can  be  adapted  by  Payne  for  the  application  of  "  Bippatape." 
An  applicator  attachment  is  in  the  course  of  production  for  applying  on  carton  blanks, 
when  it  is  not  desired  to  attach  the  tape  on  the  corrugator  itself. 


Plastic  Advertising  Displays 

An  exhibition  .showing  the  various  ri 

methods  of  fabricating  plastic  dis-  w 

play  signs,  demonstrating  new  effects  si 

in  colour  and  lighting,  and  new  u.ses 
of  Perspex  and  rigid  p.v.c.  was  held  fa 

recently  at  the  Tea  Centre,  London.  ei 

The  opening  ceremony  was  performed  tt 

by  Lt.-Col.  Alan  Wilkin.son,  D.S.O.,  w 

M.A.,  President  of  the  Institute  of  e< 

Incorporated  Practitioners  in  Ad-  m 

vertising.  The  organi.sers  of  the  t< 

exhibition  were  I.C.I.  Pla.stics  Divi-  cl 

sion,  who  have  issued  an  attractive  t( 

booklet  which  illu.strates  and  de.s-  ci 

cribes  the  plastics  on  show.  k 
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Board  Making  at  Warrington 

Thames  Board  Mills  Ltd.,  whose 
new  13.5  in.  board  making  machine  is 
in  production  at  Warrington,  now 
announce  that  this  is  part  of  a 
£9,(M)0,G00  scheme  of  extensions  to 
the  Warrington  plant.  An  additional 
board  making  machine  (No.  10)  is  to 
be  installed,  together  with  a  new 
factory  covering  *2.50,(88)  .sq.  ft.  for 
the  manufacture  of  solid  and  cor¬ 
rugated  Fiherite  cases.  When  com¬ 
pleted,  these  extensions  will  raise  the 
company’s  manufacturing  capacity 
to  nearly  .500,000  tons  of  lioard 
and  1*2.5,000,(8)0  fibreboard  cases  a 
year. 

The  company  now  aim  not  only  to 
retain  their  leading  position  in  the 
production  of  board  and  fibreboard 
ca.ses  but  also  to  ensure  that  ade¬ 
quate  capacity  is  available  to  meet 
the  constantly  growing  demand  for 
cardboard  for  packaging.  A  further 
object  is  to  cater  for  the  requirements 
of  the  Briti.sh  carton  and  folding  and 
rigid  box  trade  so  that  this  country 
will  be  less  dependent  on  imported 
supplies. 

The  extension  of  manufacturing 
facilities  to  the  Warrington  plant  will 
enable  improved  .serviee  to  be  given 
to  customers  in  the  north,  since  there 
will  be  a  complete  integration  of  pro¬ 
cesses  between  the  adjacent  board 
mill  and  the  new  packing  case  fac¬ 
tory.  Machinery  to  be  in.stalled  in¬ 
cludes  laminating  machines,  corruga- 
tors,  and  high-speed  semi-automatic 
case  making  machines  of  the  latest 
kind.  It  will  in  fact  produce  on  lines 


similar  to  those  operating  at  the  large 
packing  case  factory  at  Purfleet. 

To  accommodate  steam  and  power 
requirements  for  present  and  planned 
extensions,  additional  high  pressure 
boilers  and  turbo-generators  have  al¬ 
ready  been  installed  at  Warrington; 
storage  space  for  raw  materials  and 
finished  products  has  also  lieen  in¬ 
creased. 


Cookery  Enquiry  Centre 

Set  up  primarily  to  deal  with  en¬ 
quiries  from  housewives,  cookery 
w’riters,  students,  and  domestic 
science  workers,  and  to  supply 
authoritative  and  up-to-date  informa¬ 
tion  on  cooking  problems  in  general 
and  on  Spry  in  particular,  the  Spry 
Cookery  Centre  has  now  been  opened 
in  London. 

As  well  as  answering  queries  .sent 
in  by  the  general  public,  this  well- 
equipped  Centre  will  provide  a  regu¬ 
lar  flow  of  tested  recipes  and  cookery 
hints  to  domestic  science  teachers 
and  cookery  demonstrators  through¬ 
out  the  country. 

The  kitchen  provides  facilities  for 
cooking  by  both  gas  and  electricity 
and  the  problems  of  hygiene,  .storage 
space,  lighting,  and  ventilation  have 
been  w’orked  out  by  Mr.  Trevor  Dan- 
natt,  A.R.I.B.A.,  one  of  the  leading 
authorities  on  kitchen  design  and 
interior  planning. 

Another  feature  of  the  Centre  is  the 
demonstration  room  where  lectures 
and  demonstrations  on  the  latest 
cookery  methods  will  be  given. 


Bakery  Keseareh  Association's  Annual  Meeting 

I  HE  SH  ALL  BAKER  IS  NOT  FORGOTTEN 


The  role  of  the  British  Baking  In¬ 
dustries’  Research  Association  was 
discussed  hy  the  chairman.  Dr.  R.  T. 
C’olegate,  at  the  annual  meeting  in 
London  on  Octol*er  21.  Some  people 
thought  the  association  should  con¬ 
centrate  on  long-term  research  hut 
he  disagreed.  He  thought  the  staff 
should  investigate  individual  mem- 
hers’  problems  because  these  might 
well  give  clues  to  fundamental  re¬ 
search.  Thus,  he  was  pleased  to 
record  that  during  the  past  year 
there  had  been  more  visits  by  staff 
to  meml)ers,  present  and  prospective. 
More  members  were  needed  because 
of  the  loss  of  members  caused  by  the 
amalgamation  of  businesses,  and  Dr. 
Colegate  appealed  to  all  present  to 
help  raise  the  membership.  Apart 
from  practical  advice,  the  Associa¬ 
tion  could  help  because  it  was  in 
direct  contact  with  the  authorities 
who  made  the  laws  on  preservatives, 
antioxidants,  colours,  etc.,  and  in 
making  representations  it  helped  the 
whole  industry. 

Dr.  J.  B.  M.  (’oppo<-k,  director, 
said  his  staff  were  doing  all  they  could 
to  help  small  bakers  and  they  had  a 
thorough  investigation  under  way. 
Their  findings  would  be  published  as 
a  handbook. 

Three  lectures  were  given.  The 
first,  by  Dr.  Coppock,  was  on  the 
manufacture  of  bread  from  un¬ 
bleached  and  untreated  flour.  A 
study  had  been  made  of  the  Blanch¬ 
ard  process  in  which  a  conventional 


dough  machine  is  speeded  up  to  mix 
at  twice  the  normal  speeil.  Many 
variations  on  this  process  had  been 
tried.  It  had  been  carried  out  in  a 
high-speed  mixer  without  fermenta¬ 
tion  of  the  slack  dough  and  similarly 
in  the  speeded-up  conventional  dough 
machine.  All  these  methods  had 
given  good  bread.  Recently,  straight 
doughs  over-mixed  in  the  same  way 
had  given  most  promising  results. 

In  the  second  paper,  Mr.  F.  .1.  II. 
Ottaway  <lealt  with  biscuit  packag¬ 
ing,  now  a  matter  of  considerable 
research  owing  to  the  change  from 
the  lb.  tin  to  the  |  and  1  pound 
packs.  Two  problems  were  («)  the 
ability  of  biscuits  rapidly  to  absorb 
water  vapour,  and  (b)  the  develop¬ 
ment  of  off-flavours  such  as  oxidative 
rancidity.  An  attempt  had  been 
made  to  tievelop  a  relationship  for 
forecasting  shelf  life.  To  prevent 
rancidity  the  use  of  non-absorbent 
packaging  material  was  recom¬ 
mended.  Wrapping  paper  incorporat¬ 
ing  anti-oxidants  was  promising  but 
at  present  its  use  was  not  permitted. 

The  final  paper,  on  the  evaluation 
of  cake  flours,  was  given  by  Mr.  .1.  ,1. 
Devlin.  (It  is  p(d)lished  in  this  issue 
(p.  479)  so  no  summary  is  necessary 
here.) 

After  the  technical  session,  the 
annual  luncheon  was  held,  the  chief 
guest  being  Sir  William  Ogg,  director 
of  Rothamsted  Experimental  Station 
and  president  of  the  Society  of  Chem¬ 
ical  Industrv. 


COMPANY  NEWS 


Subject  to  completion  of  audit, 
Glaxo  Laboratories  Ltd.  announce 
that  the  profits  of  the  Group  for  the 
year  ended  June  30,  1951,  amount  to 
£1,181,000  ( £1,.585,025)  after  provid¬ 
ing  for  all  charges  including 
£1,227 ,1MM)  (£1,238,000)  for  I’.K. 

taxation.  The  proportion  of  these 
profits  attributable  to  outside  share¬ 
holders  is  £21,0(K)  (£.5,(KM)).  Group 
profits  include  trading  profits  of  pre¬ 
vious  years  £13,000  (£3,811).  Last 
year  the  charge  for  I’.K.  taxation 
took  account  of  an  over-provision  of 
£150,0(M)  in  previous  years. 

One  of  the  proposals  of  the  direc¬ 
tors  will  be  to  recommend  a  final 
dividend  of  15  per  cent,  on  the 
Ordinary  Sto<‘k  (making  20  per  cent, 
for  the  year)  compared  with  12j  per 
cent,  (making  17|  per  cent.)  last 
year.  The  final  dividend  requires 
£131,398  (£109,198)  after  income 

tax,  payable  on  December  7,  1951, 
leaving  £120,(MK)  (£375,‘»97)  to  be 
carried  forward. 

The  directors  also  announce  that 
it  is  proposed  to  increase  the  Author¬ 
ised  Capital  to  £5,000,(M)0  and,  sub¬ 
ject  to  the  consent  of  the  Capital 


Issues  Committee,  to  capitalise 
£1,592,7(M)  of  the  reserves  of  the  com¬ 
pany,  and  to  issue  to  the  Ordinary 
Stockholders  one  share  of  lOs.  for 
every  10s.  unit  of  Stock  now  held  by 
them.  The  purpose  of  this  issue  is 
to  bring  the  nominal  capital  into 
closer  relationship  with  the  capital 
actually  employed  in  the  business. 


The  directors  of  Weston  Foods  Ltd. 
announce  in  respect  of  the  period 
from  March  29,  1953,  to  April  3, 
1951,  consolidated  net  profits  of  the 
f^Toup  of  £982,122  (against  £1,378,512 
last  year)  after  all  charges  includ¬ 
ing  depreciation  £171,317  (against 
£116,921).  The  profit  applicable  to 
the  company’s  holdings,  after  taxa¬ 
tion  £178,257  (against  £731,787),  is 
£503,865  (compared  with  £616,755 
last  year). 

There  has  been  declared  an  interim 
dividend  of  15  per  cent.,  free  of  in¬ 
come  tax,  on  the  Ordinary  share 
capital  (against  dividend  of  30  per 
cent,  and  bonus  of  30  per  cent.,  free 
of  income  tax)  for  the  period. 

In  the  company’s  accounts  there 


has  been  appropriated  £68,019  to 
general  reserve  (against  £.50,0(K)  to 
general  reserve  and  £25,803  to  de¬ 
preciation  reserve)  and,  after  provid¬ 
ing  the  dividends  for  the  period,  there 
is  a  balance  of  £103,856  (against 
£97,760)  to  carry  forward  on  the  con¬ 
solidated  profit  and  loss  account. 

The  whole  of  the  ordinary  share 
capital  is  held  by  the  parent  com¬ 
pany,  Allied  Bakeries  Ltd. 


The  tlirectors  of  Allied  Bakeries 
Ltd.  announce  in  respect  of  the 
period  from  March  29,  1953,  to  April 
3,  1951,  consolidated  net  profits  of 
the  Group  of  £1,523,991  (against 
£1,678,529  last  year),  after  all 
charges  including  depreciation  of 
£1,1 15,373  (against  £1,(M)7,359).  The 
profit  applicable  to  the  company’s 
holdings,  after  taxation  £2,606,!)1k 
(against  £2,879,525),  is  £1,827,589 
compared  with  £1,711,273  last  year. 
As  already  announced,  diviciends 
equivalent  to  22^  per  cent,  on  the 
present  Ordinary  capital  have  been 
declared  (against  30  per  cent,  last 
year,  before  the  KM)  per  cent,  bonus 
issue). 

Appropriations  by  subsidiary  com¬ 
panies  total  £223,218  (£288,617  last 
year)  and  in  the  company’s  accounts 
there  has  been  appropriated  : 

^.j.i.SSo  in  resjKxt  of  costs  of  acqui¬ 
sition  aiul  incrcas*-  of  capital,  etc. 
(against  £1,408). 

£364,242  to  (Icprt-ciation  reserve 
(against  nil). 

£58.215  to  reserve  in  resfjcct  of  good¬ 
will  (against  £87.440). 

£748.213  to  g<ncral  reserve  (against 
£1. <><>8,750). 

£4 1  ,<>84  for  Preference  dividends 
(against  £4<>.<>7J)- 

£346,055  for  Ordinary  dividends 
(against  £227,208). 

The  balance  carried  forward  on  the 
consolidated  profit  and  loss  account 
is  £.5.54,821  against  £.5.53,(Mi9  brought 
in  from  last  year’s  account. 


Continued  improvement  in  food 
supplies  and  a  probable  downward 
trend  in  prices  were  forecast  by  Sir 
Rolande  W’all,  M.C.,  chairman  of 
Lovell  and  Christmas  Ltd.,  at  the  com¬ 
pany’s  .58th  annual  general  meet¬ 
ing.  Recent  experience  had  shown 
that  although  the  demand  for  butter 
was  not  .so  great  as  some  people  had 
anticipated  when  rationing  ceased, 
the  reduction  in  price  was  steadily 
increasing  the  off-take. 

Although  Russia  continued  to  buy 
heavy  quantities  of  butter,  ample 
supplies  should  be  available  to  meet 
the  consumer  demand  in  Britain  at 
about  present  prices,  and  it  remained 
to  be  seen  what  the  ultimate  destina¬ 
tion  of  the  IJ.S.  surplu.ses  of  dairy 
products  woidd  be. 

Sir  Rolande  spoke  of  the  difficidties 
of  adjusting  the  administration  of  a 
big  organisation  after  11  years  of 
dealing  with  permits  and  ration 
documents. 
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appointments  and  retirements 

Mr.  G.  Johnstone  has  relinquished 
bis  appointment  as  managing  direc¬ 
tor  of  Thames  Board  Mills  Ltd.  con¬ 
sequent  upon  his  retirement  from 
active  business.  Mr.  L.  A.  Lewinton 
has  been  appointed  managing  director 
and  Mr.  J.  Scott  deputy  managing 
director. 

Mr.  Johnstone’s  service  with  the 
company  started  in  1912  and  for 
many  years  his  interests  lay  on  the 
sales  side  of  the  business.  In  1939, 
he  was  appointed  director  and  in 
1932  managing  director. 

He  was  presented  with  an  inscribed 
(told  cigarette  case  by  the  employees 
as  a  t<»ken  of  esteem  and  at  a  func¬ 
tion  on  October  1  at  the  Savoy  Hotel, 
London,  he  was  entertained  to  dinner 
by  the  chairman  and  co-directors. 


Mr.  F.  C.  Rowsell,  B.A.,  A.M.I. 
Mech.K.,  has  been  appointed  chief 
engineer  to  British  Industrial  Plas¬ 
tics  Ltd.  on  the  retirement  of  Mr. 
T.  H.  Gant,  who  has  been  appointed 
advisory  engineer  with  special  duties. 


Mr.  G.  P.  E.  Howard,  a  director  of 
the  company  and  hitherto  general 
works  manager,  has  been  appointed 
general  sales  manager  of  Hayward 
Tyler  and  Co.  Ltd.  The  firm,  whose 
headquarters  are  at  Luton,  have  just 
opened  a  branch  factory  at  East 
Kilbride,  Lanarkshire.  They  make 
bottling  machines,  carbonators,  and 
syrup  mixing  plant  for  the  carbon¬ 
ated  beverage  industry. 


Mr.  F.  R.  Francis  has  been  ap¬ 
pointed  to  succeed  Mr.  Fred  J.  Bull 
(who  will  retire  at  the  end  of  the 
year  after  1.5  years’  service  with  the 
Association)  as  Secretary  of  the 
British  Dairy  Farmers’  Association 
as  and  from  January  1,  1955. 


The  National  Association  of  Mul¬ 
tiple  Grocers  announces  that  Mr. 

A.  Norman  James,  J.P.,  F.tt.I.,  who 
was  a  deputy  chairman  of  the  as¬ 
sociation,  has  been  elected  chairman 
following  the  sudden  death  of  Mr. 

R.  C.  Blunt.  Mr.  James,  who  has 
served  on  the  council  of  the  associa¬ 
tion  for  many  years,  is  also  chairman 
of  the  North-Western  Multiple 
Grocers’  Association. 

Mr.  James  is  managing  director  of 
John  Irwin  Sons  and  Co.,  Ltd.,  mul¬ 
tiple  grocers,  whose  headquarters  are 
in  Liverpool.  The  company  operates 
206  branches  on  Merseyside  and  in 
North  Wales  and  was  founded  by  the 
late  Mr.  John  Irwin  in  1871. 

Mr.  James  is  keenly  interested  in 
church  work  and  takes  an  active  part 
in  the  affairs  of  the  Congregational 
Denomination.  I— 
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OBITER  DICTA 

#  The  first  person  to  make 
bread  from  wheat  is  said  to  be 
a  Chinese  named  Ching-noung 
who  lived  about  2000  B.c. — 
International  Federation  of 
Agricultural  Producers. 

0  Scientific  research  has  now 
proved  that  it  isn’t  the  caffeine 
in  coffee  that  keeps  you  awake, 
it’s  the  price. — .1  broker  paying 
his  2s.  hill  for  two  coffees  in  a 
City  cafe. 

0  Surprise  your  family  with  a 
new  one-dish  dinner !  This 
combination  of  pork  hocks, 
sauerkraut,  and  potatoes  gets 
added  zest  from  caraway  seeds 
and  tart  apple.  —  .American 
Meat  Institute. 

0  The  difficulty  of  loading  the 
chewing  gum  machines  is  com¬ 
pensated  by  the  psychological 
value  of  having  something  for 
a  penny. — Mr.  .4.  Parmenter, 
London  manager  of  the  firm 
who  own  nearly  all  the  slot 
machines  in  the  country. 

0  Millionaire  George  Dawson 
found  himself  involved  in  the 
“  gold  hunt  ”  when  police 
searched  a  safe-cum-filing  cabi¬ 
net  which  was  being  removed 
from  his  offices  in  Berkeley 
Square.  It  was  forced  with  a 
crowbar.  Inside  w’as  ...  a  tin 
of  herrings.  —  “  Sunday  Ex¬ 
press.” 

0  Eire  does  not  want  to  be 
known  as  part  of  the  British 
Empire.  VVhy  should  we  help 
her  by  labelling  her  meat  as 
“  home-killed  ”  and  so  enable 
her  to  get  a  better  price — Mr. 
F.  Tame  at  the  annual  meeting 
of  the  National  Federation  of 
Meat  Traders’  Associations. 

0  Women  are  starving  them¬ 
selves  and  carrying  the  thing 
too  far  on  the  table  for  the  rest 
of  the  family.  If  we  are  going 
to  survive  the  problems  of  to¬ 
day  and  fight  for  our  liberties 
on  our  stomachs,  these  stomachs 
had  better  be  damned  full. — 
Mr.  Pill  Thie,  President  of  the 
.Associated  Retail  Bakers  of 
A  merica. 

0  Britons  make  history  by 
being  beef  eaters.  Why  slim 
and  be  anaemic?  Eat  meat  and 
be  healthy.  You  have  never 
heard  of  a  boxer  who  trained 
on  peanuts  —  they  eat  meat. 
You  have  never  heard  of  a 
beauty  queen  saying  she  was  a 
vegetarian.  For  beauty  ami 
vigour  —  take  beef.  —  Mr.  F. 
Henson,  addressing  the  Na¬ 
tional  Federation  of  Meat 
Traders. 


OBITUARY 

Mr.  Richard  Righton  Webb,  the 
treasurer  of  W’.  J.  Bush  and  Co. 
Incorporated,  on  October  7. 

Mr.  Webb,  who  was  a  grandson  of 
the  founder  of  W.  J.  Bush  and  Co., 
joined  the  parent  company  in  1921 
and  transferred  to  the  incorporated 
company  in  1923,  becoming  its  chief 
executive  within  the  United  States  as 
from  1929. 

He  was  appointed  a  director  of 
W.  J.  Bush  and  Co.,  Ltd.,  and  of 
W’.  J.  Bush  and  Co.  (Canada),  Ltd., 
in  1942. 


Mr.  Alec  Nathan,  the  founder  of 
Glaxo  and  its  former  chairman,  in 
London  on  October  18.  Born  at 
Wellington,  New  Zealand,  in  1872, 
Mr.  Nathan  was  the  sixth  son  of 
Joseph  Edward  Nathan,  a  pioneer 
colonist. 

In  his  early  years,  Mr.  Nathan 
took  up  farming  in  New  Zealand  with 
a  brother  and  a  few  years  later  en¬ 
tered  the  family  business  of  Joseph 
Nathan  and  Co.,  where  he  was  placed 
in  charge  of  the  early  milk  drying 
operations. 

In  1908  he  came  to  England  to  de¬ 
velop  the  use  of  dried  milk  as  an 
infant  food  and  succeeded  in  estab¬ 
lishing  Glaxo  not  only  in  the  United 
Kingdom  but  also  in  various  world 
markets. 

Mr.  Nathan  became  chairman  of 
the  company  in  1927  and  held  that 
office  until  his  retirement  in  1945. 
During  this  period  he  saw  Glaxo  La¬ 
boratories  grow  into  an  influential 
pharmaceutical  group. 

In  1941,  Mr.  Nathan  was  awarded 
the  Bledisloe  Gold  Medal,  which  goes 
each  year  to  an  ex-student  of  Lincoln 
Agricultural  College,  New  Zealand. 
Lord  Bledisloe,  who  instituted  the 
Medal  when  he  was  Governor-General 
of  New  Zealand,  wrote  to  Mr. 
Nathan  :  “It  is  a  great  and  outstand¬ 
ing  distinction  and  an  evidence  of  the 
high  repute  in  which  you  and  your 
company  are  held  in  the  Dominion  of 
New  Zealand.’’ 

Throughout  his  life  Mr.  Nathan 
possessed  boundless  physical  energy. 
Last  year  he  underwent  a  serious 
operation  and  his  health  l>egan  to 
fail.  But  to  the  end  he  continued  to 
take  a  deep  interest  in  the  affairs  of 
the  business  he  had  pioneered  and 
the  men  and  women  engaged  in  it. 

He  married  in  1909,  Muriel,  daugh¬ 
ter  of  Wilfred  Marks.  She  survives 
him  with  two  sons  and  a  daughter. 


S.  W.  Smedley’s  Portrait 

A  ceremony  took  place  in  the 
Board  room  of  the  National  Canning 
Co.  on  October  8,  when  Mr.  S.  W. 
Smedley,  founder  of  the  Smedley 
Group  of  companies,  was  presented 
with  his  portrait  in  oils.  Mr.  Smedley 
founded  this  well-known  group  of 
companies  in  1924  and  relinquished 
the  chairmanship  in  January,  1953. 


Poultry  on  Show 

The  annual  meeting  of  Britain’s 
poultry  keepers,  now  producing  over 
500, OOi)  tons  of  eggs  and  100,000  tons 
of  poultry  meat  annually,  valued  at 
over  £150  million,  will  l>e  held  at 
Olympia  on  December  8,  9,  and  10. 

Among  the  exhibits  will  be  a  com¬ 
plete  packing  station  showing  the 
preparation  of  birds  for  marketing- - 
from  plucking  to  deep-  and  quick- 
freezing — and  three  fully  equipped 
kitchens  giving  daily  cooking  de¬ 
monstrations. 

In  the  table  poultry  section,  there 
are  to  be  2t>5  competitive  classes,  in¬ 
cluding  all  stan«lard  breeds  of 
chickens,  turkeys,  ducks,  and  geese, 
with  prizes  valued  at  over  £2,(M)0. 

A  Convention,  including  sessions 
staged  by  six  organisations  represent¬ 
ing  all  branches  of  the  industry,  will 
run  concurrently. 


HjOg  as  a  Cream  Preservative 

The  suggestion  that  hydrogen  per¬ 
oxide  added  as  a  preservative  to 
synthetic  cream  would  lessen  the  risk 
of  food  poisoning  was  made  by’  Dr. 
Betty  Hobbs  at  a  meeting  of  the 
Foo(l  Group,  Society  of  Chemical 
Industry,  in  London  on  November 
24.  She  said  that  many  outbreaks 
of  paratyphoid  fever  and  salmonella 
food  poisoning  had  been  considered 
to  be  due  to  the  contamination  of 
synthetic  cream  by  human  or  animal 
carriers;  or  by  some  other  contam¬ 
inated  foodstuffs  used  in  the  bakery. 
While  the  factory  could  produce  a 
relatively  pure  product  the  manipula¬ 
tive  processes  in  the  bakery’  provided 
opportunities  for  contamination  and 
nutritive  material  from  confectionery 
diffusing  into  the  cream  provided  an 
excellent  medium  for  growth  even 
when  the  cream  itself  would  not  have 
supported  growth.  The  problem  was 
how  to  protect  the  public  against 
such  a  vulnerable  foodstuff  —  one 
which  is  eaten  uncooked  after  indefi¬ 
nite  periods  of  storage  at  room 
temperature. 

A  harmless  inhibitory  substance 
such  as  H..Oj  added  to  the  cream 
during  production  would  lessen  the 
risk  of  food  poisoning  from  the 
cream :  such  an  addition  would  at 
present  conflict  with  the  Public 
Health  (Preservatives,  etc.,  in  Food) 
Regulations,  although  these  were 
now  being  reviewed  by  the  Preserva¬ 
tives  Committee  of  the  Food  Stan¬ 
dards  Committee. 


Sanitary  Inspectors  Visit  Crawley 
Factory 

A  party  of  members  of  the 
South  Eastern  Centre  of  the  Sanitary 
Inspectors’  Association  visited  the 
Crawley  factory  of  the  A.P.V.  Com¬ 
pany  on  October  7.  The  visit  was 
arranged  to  enable  the  members  to 
study  the  methods  used  in  the  pro¬ 
duction  of  plant  for  the  dairy, 
brewery,  and  food  industries. 


New  “  Frood  ”  Lines 

Two  new  frozen  foods  have  been 
introduced  by  the  Frood  Department 
of  J.  Lyons  and  Co. —  Vol-au~Vent 
and  braised  beef. 

The  Vol-uu-Vent  ready  for  the 
caterer  to  bake  is  now  on  sale  in  the 
greater  Lontlon  area  and  will  be 
made  generally  available  shortly. 

It  should  be  of  great  use  to  the 
busy  caterer,  since  it  eliminates  the 
difticulties  of  producing  high  quality 
puff  pastry  as  required.  Moreover, 
it  enables  the  caterer  who  does  not 
employ  or  cannot  obtain  skilled 
pastry  cooks  to  serve  an  attractive 
range  of  puff  pastry  goods. 

The  unbaked  rof-uu-CcHts  are 
frozen,  packed  80  to  a  bag,  and  cost 
2jd.  each.  At  this  price,  the  pro¬ 
duct  should  have  wide  appeal  to  the 
catering  industry  including  industrial 
canteens,  hospitals,  and  Schools.  It 
enables  the  caterer  to  serve  a  quality 
puff  pastry  in  which  can  be  used  all 
fish,  meat,  chicken,  and  cheese  trim¬ 
mings.  It  is  also  ideal  for  easily 
served  sweets  such  as  fruit  or  jam 
puffs.  The  Vol-au-Vents  can  be 
baked  from  the  frozen  state  in  25 
minutes,  or,  if  defrosted,  in  only  20 
minutes. 

The  sliced  braised  beef  is  the  latest 
addition  to  the  retail  range  of  Frood 
products;  it  costs  Is.  6d.  per  portion. 
The  meat  is  contained  in  a  shallow 
aluminium  foil  “  tin  ”  in  which  it 
can  be  re-heated  without  further  at¬ 
tention.  The  outer  cardboard  carton 
sets  the  seal  on  the  design  for  similar 
future  new  items  with  a  straight¬ 
forward  panel  with  the  product  name 
on  an  orange  ground  broken  up  with 
white  lines. 

To  maintain  uniformity  of  style, 
the  colour  of  the  carton  will  indicate 
the  different  contents. 

The  braised  beef,  surrounded  by  its 
own  special  sauce,  can  be  prepared 
in  the  oven  from  frozen  state  to 
table  in  a  maximum  of  20  minutes. 


Cherries  with  Semolina 

Trufood  Ltd.  are  expanding  their 
Spoonfoods  range  of  strained  and 
homogenised  foods  by  the  addition  of 
a  new  “  sweet,”  Cherries  with  Semo¬ 
lina.  Made  from  cherries,  sugar, 
semolina,  and  citric  acid,  the  new 
variety  is  packed  in  glass  jars  and 
retails  at  Ojd. 


A  new  catalogue  published  by  J.  H. 
Fenner  and  Co.,  Ltd.,  illustrates 
the  products  manufactured  by  their 
oilsealing  division,  which  trades 
under  the  name  of  the  Pioneer  Oil¬ 
sealing  and  Moulding  Co.,  Ltd.  The 
catalogue  deals  comprehensively  with 
every  aspect  of  the  installation  and 
application  of  oil  seals,  including  re¬ 
commendation  and  advice  on  the  use 
of  the  various  types.  A  fully  dimen¬ 
sioned  list  of  standard  oil  seals  is 
included  and  considerable  data  are 
given  on  specialised  types. 


Presentation  of  B.E.M. 

Mr.  Gwilym  Lloyd-George,  M.P. 
(formerly  Minister  of  Food  and  now 
Ilome  Secretary  and  Minister  for 
Welsh  Affairs),  on  behalf  of  the 
Queen,  has  presented  the  British 
Empire  Medal  to  five  people  whose 
names  appeared  in  the  Birthday 
Honours  List. 

Details  of  the  awards  are  : 

Mr.  Charles  James  Etheridge,  aged 
82  years,  a  chargehand  at  the  British 
Sugar  Corporation’s  factory  at  Cant- 
ley,  Norfolk,  where  he  has  been  em¬ 
ployed  for  84  years.  During  the 
annual  sugar  beet  campaign,  which 
lasts  from  October  to  January,  the 
Corporation’s  factories  are  operateil 
day  and  night,  and  much  depends 
upon  the  efficiency  of  the  charge- 
hands.  Mr.  Etheridge  has  served  on 
the  Works  Advisory  Council  and  the 
committees  of  the  factory  Sick  and 
Dividend  Club  and  the  Sports  Club 
Benevolent  Fund. 

Mr.  Thomas  Joseph  Hill,  aged  (>3 
years,  storeman  at  the  Ministry’s 
potato  sack  depot  at  FMy  since  1943. 
The  store,  which  he  controls,  handles 
approximately  12  million  sacks 
annually. 

Mr.  Harry  Phillips,  aged  55  years,  a 
senior  meat  porter  at  the  Wolver¬ 
hampton  depot  of  the  Wholesale  .Meat 
Supply  Association  throughout  meat 
rationing.  By  his  good  spirit  and 
energy,  he  encouragecl  and  stimidated 
the  other  porters  with  whom  he 
worked,  which  materially  assisted  the 
Ministry  in  supplying  home-killed 
meat  to  London.  Mr.  Phillips  is  now 
employed  by  Swift  and  Co.,  Ltd., 
meat  importers. 

Mr.  Thomas  Henry  Singleton,  aged  76 
years,  was  appointed  Quay  Super¬ 
intendent  to  the  Liverpool  Port  Dried 
Fruits  Office  in  June,  1940,  and  for 
13  years  supervised  the  landing  and 
w’arehousing  of  cargoes  of  dried  fruits 
arriving  at  the  port.  This  demanded 
constant  attendance  at  the  dock, 
often  at  week  ends  and  sometimes 
during  air  raids.  He  is  now  employed 
by  J.  C.  Houghton  and  Co.  (Liver¬ 
pool),  Ltd. 

Mr.  Alfred  Turner,  aged  43  years. 
As  slaughtering  demonstrator  for  the 
Mini.stry  at  Aldershot,  Mr.  Turner 
gave  enthusiastic  service,  often  out- 
•side  the  normal  range  of  his  duties, 
in  helping  to  overcome  problems 
caused  by  outbreaks  of  foot-and- 
mouth  disea.se.  He  is  now  self- 
employed. 


Cold  Storage  Resignation 

Mr.  J.  A.  Robertson,  O.B.E.,  Di¬ 
rector  of  Cold  Storage  at  the  Ministry 
of  F'ood,  left  the  Ministry’s  service 
on  October  31  to  take  up  a  post  with 
the  l^nion  Cold  Storage  Co.  Ltd.  The 
Mini.ster  has  put  on  record  his  ap¬ 
preciation  of  Mr.  Robertson’s  valu¬ 
able  services  over  a  period  of  15 
years. 

Mr.  Robertson,  who  is  .50,  will  be 
succeeded  by  Mr.  W.  A.  Gair. 
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Equipment  used  for  growing  radioactive  alga  at  the  Argonne  National  Laboratory.  By 
introducing  lactic  acid  into  a  flask  containing  radioactive  barium  carbonate,  as  shown, 
radioactive  GO,  is  released  and  pumped  into  the  culture  medium  of  alga.  The  alga 
utilise  the  CO,  for  photosynthesis,  thereby  becoming  radioactive.  Oxygen  liberated  by 
the  alga  is  removed  from  the  system  by  a  titanium  compound.  Radioactive  alga  pro¬ 
duced  by  this  method  will  be  used  in  food  research. 


Kadioartive  AlgiP  for  Food  Research  in  the  l.vS. 


Preserved  Fruits  Duties  in  India 

The  Indian  Government  is  to  con¬ 
tinue  protection  in  respect  of  pre¬ 
served  fruits  for  a  further  period  of 
two  years  from  January  1,  at 

substantially  the  existing  rates  of 
duty. 


Swiss  C  ontrol  Milk  Imports 

To  protect  domestic  production, 
the  Swiss  Federal  Council  have  issued 
a  decree  by  which  deale.  s  may  im¬ 
port  only  half  as  much  foreign  pow¬ 
dered  and  sterilised  milk  as  they 
accept  from  Swiss  producers.  The 
annual  average  of  Swiss  imports  of 
powdered  milk  and  condensed  milk 
during  the  years  1!>37  to  1939  was  77 
tons  and  five  tons  respectively.  The 
corresponding  figures  for  19.i3  were 
2,300  and  1,900  tons. 


New  Abattoir  for  Bechuanaland 

Sir  John  le  Rougetel,  the  British 
High  Commi.ssioner  for  Basutoland, 
Bechuanaland,  and  Swaziland,  has 
opened  a  £7.30,000  abattoir  at  Lo- 
batsi,  Bechuanaland  Protectorate. 

It  was  announced  at  the  official 
opening  that  the  number  of  cattle  in 
the  Protectorate  had  increased  from 
837,000  to  more  than  a  million,  and 
that  exports  had  increased  from 
13,000  head  to  7.3,000.  Arrangements 
had  been  made  to  market  meat  in 
South  Africa,  the  Rhodesias,  and  the 
Belgian  Congo. 

The  abattoir  contains  cold  storage 
plant  and  will  process  the  major  part 
of  Bechuanaland’s  annual  surplus. 


New  Semolina  Product 

Normally  prepared  from  durum 
and  common  hard  wheat,  a  type  of 
semolina  product  has  recently  been 
evolved  from  soft  wheat  by  the  In¬ 
dian  Central  Food  Technological  Re¬ 
search  In.stitute,  Mysore. 

Semolina  consists  of  granules  of  the 
floury  part  of  the  wheat  which  do  not 
pass  into  flour  in  milling,  and,  im¬ 
ported  to  the  value  of  Rs.  1,‘2()(),000 
during  the  year  19.3*2-53,  is  preferred 
to  flour  in  the  Indian  rice  eating 
areas. 

As  produced  at  the  Indian  F'ood 
Institute  the  semolina-type  product 
is  obtained  by  soaking  the  wheat  in 
water  at  30°C.  for  30  minutes,  drain¬ 
ing  off  the  water,  parboiling  it  by 
steaming  for  30  minutes  at  atmo¬ 
spheric  pre.ssure,  and  drying.  The 
parboiled  wheat  is  then  milled  to  re¬ 
move  bran  and  germ  and  finally 
converted  into  the  .semolina  product 
by  coarse  grinding. 

Consumer  trials  revealed  that  the 
preparations  made  from  the  products 
were  similar  to  those  obtained  from 
hard  wheat  semolina  both  as  regards 
t*ste  and  consistency. 


Alga?  have  been  irradiated  at  the 
Hadiobiology  Experiment  Station 
(i.sotope  farm)  of  the  Argonne  Na¬ 
tional  Laboratory,  U.S.A.  The  radio¬ 
active  material  will  be  used  by 
scientists  to  further  knowledge  of 
food  re.search  and  life  processes.  Two 
methods  of  use  have  been  proposed. 
One  is  the  use  of  radioactive  alga?  as 
food  for  experimental  animals  in 
order  to  learn  the  rate  and  the 
amount  of  deposition  of  radioactive 
carbon  in  the  organs  of  the  body,  and 


Quick-frozen  Fried  Fish 

One  of  the  fastest-selling  quick- 
frozen  food  items  in  the  United 
States  at  the  moment  is  the  fried  fish 
stick.  Observers  of  the  American  fish 
trade  think  that  the  sticks  will  open 
up  important  new  outlets  for  sales 
and  markedly  increa.se  the  annual 
per  capita  consumption  of  fish  from 
the  exi.sting  11  lb. 

Much  of  the  appeal  of  the  new  item 
derives  from  the  fact  that  nutrition, 
flavour,  menu  versatility,  economy, 
and  general  convenience  are  .such  ob¬ 
vious  qualities.  A  single  package 
containing  fully  prepared  .sticks  of 
uniform  shape,  size,  and  thickne.ss, 
ready  to  heat  and  eat  or  even  serve 


as  an  aid  for  the  production  of  radio¬ 
active  compounds  that  are  peculiar 
to  animal  metabolism.  The  other  is 
concerned  with  the  use  of  radioactive 
carbohydrates,  fats,  amino  acids, 
and  other  organic  compounds  which 
are  manufactured  by  the  algte  them- 
.selves.  Since  these  compounds  are 
“  tagged  ”  with  radioactive  carbon 
atoms,  it  is  possible  to  detect  them 
at  trace  levels.  It  is  hoped  that  the 
.studies  will  indicate  how  animals  u.se 
these  compounds  for  growth. 


cold,  are  very  popular.  Contents  are 
100  per  cent,  edible  and  can  be  evenly 
portioned  to  exact  serving  size  and 
number. 

A  number  of  brands  are  now  on  the 
market  in  America  —  Snow  Crop, 
Birds  Eye,  Libby,  Fulham,  Gorton 
Pew  —  to  name  only  a  few.  Noting 
the  success  of  the  item,  the  Marathon 
Corporation  have  produced  a  stan¬ 
dard  design  overwrap  for  the  pro¬ 
ducts,  with  a  rotogravure  printed 
wrapper  carrying  a  sparkling  picture 
of  the  product.  F’lexibility  has  been 
made  the  main  feature  of  this  new 
frozen  food  package  wrapper;  a 
packer  can  vary  the  weight  and  may 
imprint  his  own  net  weight  announce¬ 
ment  if  desired. 
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OVERSEAS 

kola  Tonic  and  Cider 

E.  P.  Gibbs  Ltd.,  17,  Charlotte 
Street,  Port-of-Spain,  Trinidad,  are 
interested  in  representing,  as  sole 
distributors,  a  United  Kingdom 
manufacturer  of  kola  tonic  and  non¬ 
alcoholic  cider.  Offers  should  be  sent, 
with  full  details,  direct  to  the  com¬ 
pany. 

Boiled  Sweets,  Jams,  Marmalades 

Paul  Ries  and  Sons  Ltd.,  P.O.  Box 
723,  Addis  Ababa,  are  interested  in 
obtaining  from  United  Kingdom 
firms  sole  distribution  rights  for 
boiled  sweets,  fruit  and  honey  sweets, 
and  jams  and  marmalades. 

Firms  interested  in  this  enquiry 
should  write  by  air  mail  direct  to  the 
Ethiopian  firm  giving  full  particulars 
including  delivery  dates  and  prices 
f.o.b.  United  Kingdom  port  and  c.i.f. 
Jibuti. 

« 

Sausage  Making  Machinery 

The  Sugardale  Provision  Company, 
McKinley  Ave.  and  Penna  R.R., 
Canton,  Ohio,  are  interested  in  the 
importation  of  sausage  making  ma¬ 
chinery'  for  use  in  their  own  meat 
packing  plant.  The  U.S.  firm  believe 
that  United  Kingdom  machinery  for 
sausage  making  has  certain  new  fea¬ 
tures  not  found  in  l^.S.  manufactured 
machinery. 

Firms  interested  in  this  enquiry 
should  communicate  by  air  mail  with 
Mr.  Carl  Lavin  of  the  U.S.  firm,  en¬ 
closing  full  particulars  of  their  pro¬ 
ducts,  with  trade  literature,  and 
giving  full  details  of  deliveries.  Prices 
should  be  quoted  in  U.S.  dollars  c.i.f. 
Cleveland  or  east  coast  ports. 

* 

Confectionery  for  the  U.S. 

Mr.  John  O.  Huber,  210,  Redwood 
Street,  Baltimore,  Maryland,  would 
like  to  represent  U.K.  manufacturers 
of  confectionery. 

He  feels  that  he  would  be  able  to 
market  considerable  quantities  of 
boiled  sweets,  provided  the  quality, 
packing,  and  prices  were  right. 

The  sweet  trade  in  the  U.S. A. 
appears  to  be  divided  into  four 
categories : 

1.  Penny  line  (or  1  cent)  and  2  for 

1  cent  line — fruit  und  chocolate 

flavoured  caramels. 

This  line  is  packed  in  80  count  (80 
individual  packages)  containing  four 
separately  wrapped  caramels  with  a 
cellulose  overwrap,  and  priced  at  50 
cents  per  box  of  80  to  the  jobber. 
Also  packed  in  box  of  120  count 
offered  to  the  jobber  at  a  price  of 
from  70  to  75  cents,  depending  on  the 
grade  of  sweets. 

The  penny  line  represents  from  25 
to  :10  per  cent,  of  the  entire  annual 
volume  of  business  for  sweets,  which 
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is  estimated  at  about  one  billion 
dollars. 

2.  Five  cent  line  —  chocolate  bars 

with  various  flavoured  fillings. 

This  line  is  the  largest  seller,  rep¬ 
resenting  approximately  60  per  cent, 
of  the  annual  volume  of  business. 
The  bars  are  packed  24  to  the  box 
at  75  cents  per  box  to  the  jobber. 

The  ten  cent  line  is  also  packed  24 
bars  to  the  box  and  is  supplied  to  the 
jobber  at  from  Si. 44  to  SI. .50  per  box. 

3.  lioiled  Sweets. 

These  sweets,  with  an  individual 
cellulose  wrapping  and  packed  in  cel¬ 
lulose  bags,  represent  about  10  to  15 
per  cent,  of  the  annual  sweet  trade. 
Some  are  sold  in  cardboard  display 
packages  with  a  transparent  window 
for  ob-servation  of  the  contents.  This 
type  of  sweet  is  also  sold  in  tins. 

4.  Toffees  in  cellulose  bags  and 

boiled  sweets  in  small  packs. 

This  category  is  compo.sed  of  what 
is  known  to  the  trade  locally  as  the 
“  Vending  Pack,”  “  Theatre  Pack,” 
and  “Chain  Store  and  Supermarket 
Pack.” 

The  “  V'ending  Pack  ”  and  the 
“  Theatre  Pack  ”  are  dispensed  out 
of  automatic  vending  machines. 
They  compri.se  the  normal  5  cent  and 
10  cent  sweets  packed  in  plain  card¬ 
board  boxes  containing  100  pieces 
and  sold  to  the  machine  operators. 

Mr.  Huber  is  also  interested  in 
establishing  contact  with  manufac¬ 
turers  of  small  round  boiled  sweets 
packed  in  a  tube-like  cellulose  wrap- 
ping. 

The  packing  of  the  sweets  required 
should  be  similar  to  that  required  by 
popular  demand  in  the  United  States. 

Manufacturers  interested  in  this 
enquiry  should  write  direct  by  air 
mail  to  Mr.  Huber,  enclosing  samples 
and  price  lists,  quoting  in  dollars 
c.i.f.  Baltimore  or  New  York. 

Food  Specialities 

Fabriken  Cardia  Akts.,  Oehlen- 
schlaegersvej  6,  Oden.se,  Denmark, 
are  interested  in  representing  United 
Kingdom  manufacturers  of  food 
specialities  on  a  commLssion  or  pur¬ 
chasing  on  consignment  basis.  They 
are  also  interested  in  obtaining  the 
right  to  manufacture  on  a  licence 
basis. 

The  company  are  agents  in  food 
specialities,  and  manufacturers  and 
distributors  of  various  items  of  food, 
including  cake  mixtures,  soups, 
syrups,  marshmallows,  candy  peel, 
and  bakers’  sundries.  They  have  23 
salesmen  who  cover  the  whole  of 
Denmark  .selling  to  both  retailers  and 
wholesalers. 

Manufacturers  interested  in  this 
enquiry  should  write  direct  to  Fabri¬ 
ken  Cardia  Akts.  giving  full  details 
of  their  offers. 


Coffee  Situation  Improves 

The  world  coffee  situation  has  im¬ 
proved  recently,  according  to  thf 
International  Federation  of  Agricul- 
tural  Producers,  it  is  reported  from 
Washington. 

Revised  estimates  of  the  lU.53-54 
crop  place  production  at  41-4  million 
bags  (of  132  lb.  each).  This  figurr 
indicates  there  was  no  decline  in 
coffee  production  despite  the  severe 
frosts  in  Brazil.  The  outlook  for 
1954-.55  is  slightly  better  than  the 
current  year,  and  protluction  is  esti¬ 
mated  at  41-7  million  bags.  This  is 
about  13  per  cent,  higher  than  the 
post-w-ar  average. 

The  I’.S.  F'oreign  Agricultural  Ser¬ 
vice  says  it  is  believed  the  marketing 
season  of  1954-55  should  be  the  last 
.season  in  which  there  will  be  a  near 
balance  between  production  and  con¬ 
sumption.  It  is  expected  in  future 
more  coffee  w-ill  be  grown  than  people 
will  drink. 


Venezuela’s  New  Rice  Processing  Plant 

Additional  processing  facilities  are 
to  be  provided  by  the  Development 
Corporation  for  Barinas  State,  the 
second  largest  rice  proeluction  area 
in  Venezuela,  by  the  installation  of 
modern  hulling  and  drying  plant. 

In  the  new-  plant,  now  being  built 
and  equipped  by  the  Socam  Company 
of  Paris  at  an  e.stimated  cost  of 
$1,440,000,  330,000  lb.  of  rice  can  be 
processed  every  24  hours,  or  :10,000 
metric  tons  a  year.  The  plant  com¬ 
prises  a  drying  machine,  a  hulling 
machine  which  also  cleans,  classifies, 
and  polishes  rice,  a  group  of  eight 
.storage  silos  with  a  total  capacity  of 
8,000  tons,  and  separate  equipment 
for  processing  rice  by-products  for 
animal  feed. 


Plastic  Bags  for  Bananas  I 

Commenting  on  a  report  that  tests  I 
with  plastic  covers  on  a  Queensland  f 
experimental  station  had  not  Iseen  I 
conclusive,  Mr.  H.  Eastwood,  deputy  | 
chief  of  the  Division  of  Horticulture  I 
of  the  New  South  Wales  Department  | 
of  Agriculture,  said  that  the  covering  I 
of  bunches  of  bananas  w-ith  coloured 
plastic  bags  to  a.ssist  ripening  is  now 
routine  practice  in  grow-ing  areas  in 
northern  New  South  Wales. 

The  Queensland  Director  of  Horti¬ 
culture,  Dr.  A.  S.  Trout,  had  said 
that  coloured  plastic  bags  had  Ireen 
tested  as  a  substitute  for  hessian 
bags,  which  had  been  in  u.se  in 
Queen.sland  for  years,  but  it  had  been 
found  that  bunches  covered  with 
plastic  were  subject  to  sunburn  when 
their  leaf  cover  was  insufficient. 

The  New  South  Wales  expert  said  I 
that  his  Department  had  no  hesita-  | 
tion  in  recommending  the  use  af  £ 
coloured  plastic  bags  for  bunch  ^ 
covers.  Growers  on  the  New  South 
W’ales  north  coast  were  so  accustomed  : 
to  their  use  that  they  were  unlikely 
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fvfr  to  (lisrard  them.  Blue,  yellow, 
ind  green  plastic  gave  the  best 

results. 

The  advantages  of  the  use  of  the 
were  that  the  bananas  ripened 
more  quickly;  the  fruit  increased  in 
site  and  weight  by  anything  up  to 
a. per  cent.;  all  the  fruits  on  the 
bunch  developed  uniformly,  including 
those  at  the  bottom  of  the  stalk. 

The  plastic  covers  cost  ts.  each  and 
last  for  four  years.  Bunches  grown 
under  them  range  up  to  113  lb.  in 
weight,  the  average  being  over  U)  lb. 
a  bunch. 


Sturge's  C  itric  Acid  Venture  in  Canada 

To  meet  the  increasing  world  de¬ 
mand  for  citric  acid — used  by  indus¬ 
tries  ranging  from  soft  drinks  to 
atomic  energy  —  a  British  and  a 
Canadian  chemical  firm  have  an¬ 
nounced  the  joint  formation  of  a  new 
company  in  Canada,  known  as  Sturge 
(Canada)  Ltd.  Manufacturing  plant 
for  the  new  company  is  now  under 
ronstruction  at  Valleyfield,  Quebec, 
"and  is  expected  to  be  in  production 
early  next  year. 

The  British  firm,  John  and  E. 
Sturge  Ltd.,  have  experience  of  citric 
acid  manufacture  dating  back  nearly 
130  years.  In  1930,  they  were  the  first 
British  firm  to  operate  successfully  a 
fermentation  process  for  the  produc¬ 
tion  of  citric  acid  from  sugar.  The  Ca¬ 
nadian  partner  in  the  new  company 
is  Merck  and  Co.,  Ltd.,  the  chem¬ 
ical,  pharmaceutical,  and  antibiotic 
manufacturers. 

Citric  acid  is  used  widely  in  a 
variety  of  industries,  including,  of 
course,  the  manufacture  of  soft 
drinks,  preserves,  pharmaceutical 
products,  confectionery,  and  flavour¬ 
ings.  Tests  are  also  being  carried 
out  by  various  authorities  using  a 
weak  solution  of  citric  acid  as  a  de¬ 
contaminating  agent  in  the  treat¬ 
ment  of  people  and  substances  which 
have  been  exposed  to  radioactivity. 

The  output  from  the  new  plant  will 
he  distributed  mainly  through  the 
present  Canadian  agents  of  John  and 
E.  Sturge  Ltd. —  Dillons  Chemical 
Co.,  Ltd.  —  and  through  Merck  and 
Co.,  Ltd.  Both  these  companies  have 
for  many  years  been  large  importers 
of  citric  acid. 


have  resulted  in  savings  of  foreign 
exchange.  The  quantities  to  be  im¬ 
ported  during  the  current  year — 
about  two  million  tons  —  will  be 
utilised  for  building  up  reserve  stocks. 

The  target  of  additional  production 
of  oilseeds  for  the  plan  period  was 
put  at  100,000  tons.  During  the  base 
year  (19.50-.51)  .5  07  million  tons  of 
oilseeds  were  produced.  In  the  first 
two  years  of  the  plan,  production  re¬ 
mained  below  this  level,  but  in  19.53- 
.51  it  rose  to  5-6  million  tons,  resulting 
in  a  substantial  increase  not  only 
over  the  two  previous  years  and  the 
base  year,  bjit  also  over  the  target 
figure. 

Sugar  acreage  and  production  in¬ 
creased  considerably  in  the  first  year 
of  the  plan,  mainly  as  a  result  of  the 
high  prices  offered  for  sugar  cane,  but 


reductions  in  prices  later  led  to  a 
decrease  in  both  acreage  and  produc¬ 
tion,  which  in  1953-51  were  lower  than 
in  the  base  year.  The  acreage  and 
production  in  1953-54  were  3-6  million 
and  4-6  million  tons,  respectively, 
against  4-‘2  million  and  5-6  million 
tons,  respectively,  in  19;50-51. 


Achievement  Award  for  Meat  Packers 

A  special  Achievement  Award  to 
promote  research  and  contribute  to¬ 
ward  product  improvement  and  de¬ 
velopment  through  the  meat  packing 
industry  has  been  established  by 
Dodge  and  Olcott,  Inc.,  of  New  York. 

To  be  presented  annually,  the 
award  consists  of  SI, 900  and  a  gold 
medal. 


\ews  from  Ihe  Ministries 


Food  in  India's  Five  Year  Plan  pi 

Production  of  food  grains,  cotton,  P 
and  oilseeds  has  either  achieved  or 
nearly  achieved  the  targets  set  in  the 
Indian  Five  Year  Plan,  while  that  of 
jute  and  sugar  cane  has  lagged  behind 
the  schedule. 

The  production  of  food  grains  in  " 
1953-.54  (third  year  of  the  plan) 
showed  an  increase  of  IM  million 
tons  over  that  in  1949-50  with  the  " 
result  that  the  target  of  an  addi¬ 
tional  7-6  million  tons  has  been  ex-  n 
eeeded  by  3-8  million  tons.  The  large  h 
increases  have  greatly  reduced  de-  T 
pendence  on  imports,  which  in  turn  ol 
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Regional  Food  Offices  Closed 

The  existing  Regional  Food  Offices 
and  the  Chief  Food  Offices  for  Scot¬ 
land  and  Wales  closed  on  October  31. 
The  work  of  defence  planning  in  the 
regions  is  being  carried  on  by  thirteen 
small  Food  Defence  Plans  Offices. 
These  offices  will  also  be  responsible 
for  any  residual  work  of  the  Regional 
Food  Offices  in  the  next  few  months. 


Lemon  Juice  from  the  U.S. 

Arrangements  have  been  made  for 
the  import  from  the  U.S.  of  a  limited 
quantity  of  lemon  juice  (containing 
not  more  than  65  per  cent,  by  weight 
of  commercial  sweetening  matter),  to 
be  purchased  with  dollars  made  avail¬ 
able  under  Section  .5.50  of  the  Mutual 
Security  Act. 


Decontrol  of  Canned  Fruit 

The  abolition  from  January  1  next 
of  all  controls  over  prices  and  dis¬ 
tribution  of  canned  apricots,  peaches, 
and  pears  has  been  announcetl  by  the 
Minister  of  Food.  Arrangements  for 
import  by  private  traders  will  be 
announced  shortly  by  the  Board  of 
Trade. 

The  Minister  also  announced  that 
an  allocation  of  canned  apricots, 
peaches,  and  pears  will  be  made  on 
December  5  and  that  supplies  will  be 
in  the  shops  in  good  time  for  C'hrist- 


The  cjirrent  controlled  prices  will 
remain  in  force  until  December  31. 

With  the  decontrol  of  these  fruits 
will  end  all  controls  on  canned  fruits. 


Imports  of  Dried  Peas 
Changes  in  the  licensing  arrange¬ 
ments  for  the  import  of  dried  peas 
have  been  announced  by  the  Board  of 
Trade  in  Notice  to  Importers  No.  680 
of  October  20,  19.54. 


The  effect  of  these  changes  is  to 
extend  the  former  Open  General 
Licence  to  permit  the  import  of  dried 
peas  from  any  non-dollar  source,  with 
effect  from  October  25,  1954;  and  to 
permit  the  import  of  dried  peas  from 
dollar  sources  under  Open  Individual 
Licences,  valid  until  June  !10,  19.55. 


Trade  Ban  Lifted  on  Many  Goods 

A  number  of  changes  in  export 
licensing  control  have  been  announced 
by  the  Board  of  Trade  following  the 
recent  revision  of  the  lists  of  goods 
subject  to  strategic  control  if  in¬ 
tended  for  Soviet  bloc  countries. 

The  general  effect  of  the  revised 
controls  is  to  reduce  the  embargo 
list  by  about  80  items  and  the  quan¬ 
titative  control  list  by  about  70  items 
and  to  enlarge  the  area  of  permitted 
trade  in  a  large  number  of  categories 
remaining  under  control.  These  in¬ 
clude  general  purpose  machine  tools, 
locomotives  and  railway  equipment, 
chemicals,  and  chemical  plant.  The 
changes  do  not  apply  to  China. 

Gooils  for  which  licences  are  not 
now  required  (except  for  exports  to 
China,  Hong  Kong,  Macao,  and 
Tibet)  include  coffee,  certain  animal 
feedingstuffs,  certain  grain  products 
and  edible  preparations,  bacon  and 
ham,  certain  oils  and  oleaginous 
seeds,  freeze  drying  plant,  certain 
heat  exchangers,  certain  scientific 
equipment,  an<l  certain  photoelectric 
cells. 


Minister's  Private  Secretary 
The  Minister  of  Agriculture  and 
Food,  Mr.  Ileathcoat  Amory,  M.P., 
has  appointed  Mr.  W.  J.  B.  Hopkin- 
son,  O.B.E.,  and  Mr.  P.  Parkhouse 
to  be  his  Principal  Private  Secretary 
and  Assistant  Private  Secretary  re¬ 
spectively  in  the  Ministry  of  Food 
with  effect  from  October  18,  1954. 


Machinery  and  Equipment 


Defrosting  Refrigerators  and  Cold  Stores 

Designed  to  overcome  the  prol)lenis 
of  defrosting  a  refrigerator  or  cold 
room,  the  Holroyd  defroster,  supplied 
by  John  Downton  (Electric)  Ltd., 
ensures  the  rapid  completion  of  de¬ 
frosting,  dry  coils  ready  for  re-freez¬ 
ing  and  negligible  rise  in  room  tem¬ 
perature.  Also  it  eliminates  the  need 
to  empty  the  refrigerator  for  defrost- 
ing. 

Being  gas  heated,  regulation  may 
be  made  easily  to  suit  the  refrigera¬ 
tion  unit  to  which  it  is  installed; 
further,  gas  heating  allows  intimate 
contact  with  the  tubes  of  the  heat 
exchanger,  thereby  avoiding  the 
heavy  heat  losses  which  always  ac¬ 
company  electrical  heating,  owing  to 
the  necessary  insulation. 

With  the  “  Patented  ”  method  of 
distributing  heat  inside  the  heater 
tubes,  no  spot  ever  reaches  an  ex¬ 
cessive  temperature  and  the  carbon¬ 
isation  of  the  oil  is  not  possible.  Heat 
is  distributed  instantaneously  to  the 
refrigeration  gas  without  the  need 
for  local  high  temperatures. 

Each  unit  is  fitted  with  an  auto¬ 
matic  gas  lighter  and  defrosting  is 
started  by  turning  the  gas  tap  on 
and  opening  the  by-pass  valve.  When 
defrosting  is  complete,  it  only  re¬ 
mains  to  reverse  these  operations. 


Feed  Weighing  Equipment 

The  latest  model  single  headed 
vibrator  feed  weighing  machine  de¬ 
veloped  by  Autopack  is  constructed 
as  a  self-contained  unit  with  forward 
head;  it  is  designed  for  the  handling 
of  the  less  free  flowing  powders,  and 
more  bulky  materials  such  as  cake 
flour,  cake  mixes,  shredded  suet,  and 
corn  flakes. 

W’ith  these  materials  it  is  necessary 
to  get  a  much  steeper  angle  on  the 
discharge  chute,  and  this  new  ma¬ 
chine  provides  for  these  conditions. 

W’ith  the  more  sticky  or  fatty  mix¬ 
tures,  such  as  cake  mix  and  shredded 
suet,  the  amount  of  material  fed  into 
the  machine  hopper  has  to  be  con¬ 
trolled;  these  conditions  can  be 
readily  obtained  in  combination  with 
the  new  unit. 


Mixer  for  the  Laboratory 

Designed  to  mix  quantities  from 
five  to  ;>0  gallons,  the  high  speed  mix¬ 
ing  machine  manufactured  by  Pre¬ 
mier  Colloid  Mills  Ltd.  can  be  used 
for  any  of  the  following  operations : 
liquid /liquid  and  liquid /solid  disper¬ 
sions;  acceleration  of  chemical  reac¬ 
tions;  speed-up  of  solution  manufac¬ 
ture;  washing;  and  emulsion  premix¬ 
ing  and  manufacture. 

The  mixer  can  be  supplied  with  the 
Dispersator  mixing  head  or  fitted 
with  marine  propeller. 
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New  Geared  Motors  and  Speed  Reducers 

Two  new  types  of  foot  mounting 
and  flange  mounting  fractional  geared 
motors  and  speed  reducers  have  been 
added  to  the  standard  range  of  larger 
industrial  units  made  by  Electro¬ 
power  Gears  Ltd.  Known  as  types 
ESR.iO  and  ESRV’.iO,  these  new  units 
have  a  maximum  torque  at  12  r.p.m, 
of  24-6  ft.  lb.  In  certain  cases  slower 
speeds  are  obtainable  and  the  units 
are  also  available  as  a  two-speed 
geared  motor.  The  maximum  stan¬ 
dard  ratio  is  116-8:1;  the  minimum 
is  2-.56:l.  Gear  wheels,  pinions  and 
shaft  are  manufactured  from  high 
tensile  steel.  The  output  shaft  is 
fitted  with  ball  bearings,  while  the 
first  gear,  second  pinions  and  inter¬ 
mediate  gear,  and  final  pinion  revolve 
on  fixed  steel  layshafts,  the  pinion 
being  fitted  with  phosphor  bronze 
bushes.  Splash  lubrication  is  pro¬ 
vided. 

These  units  can  be  mounted  in 
practically  any  position,  although 
the  exact  position  should  be  stated 
on  the  order. 

The  gearbox  is  self-contained,  the 
motor  being  bolted  on  by  four  bolts 
after  assembly.  Motors  of  the  three- 
phase,  single-phase  D.C.  variable 
speed  commutator,  protected  or 
totally  enclosed,  types  complying 
with  the  usual  British  Standard 
Specification  can  be  fitted.  Units  can 
be  supplied  suitable  for  Canadian  and 
American  Specifications.  A  high¬ 
speed  shaft  can  be  brought  out  at 
the  back  end  of  the  motor,  if  re¬ 
quired.  Oil  seals  are  fitted  to  the 
final  shaft  and  motor  flange  shaft. 
The  units  can  be  supplied  as  self- 
contained  speed  reducers  with  input 
flange  and  shaft  suitable  for  driving 
by  flexible  coupling  or  belt  drive. 
Silent  in  operation,  the  ESR.iO  and 
ESRV’50  are  suitable  for  fitting  to  all 
types  of  machinery  including  food 
equipment,  chemical  plant,  and 
herring  oil  machinery. 


One  of  the  tpyes  of  post  pallets  made  by 
H.  and  C.  Davis  and  Co.  lor  facilitating 
mechanical  handling.  It  has  an  angle  iron 
frame  with  wire  mesh  panels  and  it  can  be 
supplied  with  a  half  drop  panel,  as  illus¬ 
trated,  or  with  fully  rigid  panels.  These 
crates  are  stackable. 


ESB50  fractional  geared  motor  and  speed 
reducer. 


Versatile  Electronic  Recorder 

A  new  electronic  recorder  of  high 
sensitivity  manuf.nctured  by  the 
Cambridge  Instrument  Co.,  Ltd.,  is 
suitable  for  a  wide  variety  of  ap¬ 
plications.  It  is  of  the  continuously 
balancing  type,  the  rebalancing  of 
the  measuring  circuit  being  effected 
by  means  of  a  small  servomotor.  Any 
voltage  error  due  to  unbalance  is 
converted  into  a  .iO  c/s  signal  of  ap¬ 
propriate  phase  and  after  electronic 
amplification  is  applied  to  the  .servo¬ 
motor  to  drive  it  in  such  a  direction 
as  will  restore  balance. 

The  recorder  is  electrically  oper¬ 
ated  from  A.C.  mains  and  can  b< 
supplied  for  any  voltage  up  to  250 
and  for  any  specific  frequency  be¬ 
tween  to  and  60  c/s. 

The  chart,  180  mm.  wide,  passes 
over  a  writing  platen  enabling  notes 
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This  Autopack  vibrator  feed  weighing 
machine  will  give  from  18  to  20  weighings 
per  minute.  Larger  models  as  well  as 
twin,  triple,  and  quadruple  units  can  be 
supplied. 


to  bf  written  on  the  recorder  without 
removing  the  chart,  the  past  *240  mm. 
length  of  which  can  be  seen  through 
the  window  in  the  recorder  door. 

For  most  applications,  the  instru¬ 
ment  is  supplied  as  a  recording  po¬ 
tentiometer  for  the  measurement  of 
small  D.C.  potentials,  but  the 
measuring  circuit  can  be  arranged  as 
a  low  resistance  current  measurer,  as 
a  D.C.  bridge,  or,  with  certain  limita¬ 
tions,  as  an  A.C.  bridge  or  potentio¬ 
meter. 

Glass  Pipes  for  Food  Factories 

As  part  of  a  re-equipment  project 
which  has  already  cost  over  half  a 
million  pounds,  Smedley’s  have  intro¬ 
duced  glass  pipes  in  their  factories 
for  all  liquids  used  in  canning  opera¬ 
tions.  Quality  control  is  thus  en¬ 
sured  at  every  stage  of  processing. 

Another  method  of  speeding  pro¬ 
duction  is  the  use  of  specially  insu¬ 
lated  storage  rooms  for  ripening,  or 
alternatively,  cool-storing  delicate 
fruits  (e.g.  strawberries)  for  the  hour 
or  so  between  arrival  at  the  factory 
and  canning. 


A  New  Sight  Glass 

In  designing  a  sight  glass,  primarily 
for  the  purpose  of  visually  checking 
the  discharge  behaviour  of  a  steam 
trap,  the  designer  is  confronted  with 
several  problems  in  deciding  the  path 
of  flow  across  the  viewing  space.  The 


Oas-flred  defrosting  imit  for  refrigerators  and  cold  stores. 


New  Spirax  sight  glass  with  half-inch  con- 
nections. 

m 

variety  of  flow  channels  and  contours 
in  different  patterns  of  sight  gla.ss  is 
the  result  of  attempts  by  different 
designers  to  arrange  a  flow  path  q 
which  would  meet  the  known  prob¬ 
lems  without  causing  fresh  ones. 

In  the  latest  design  of  sight  gla.ss 
now  being  manufactured  by  Spirax- 
Sarco  Ltd.  the  method  of  directing 
flow  acro.ss  the  viewing  space  is  un-  si( 
usual  in  that  a  totally  enclosed  chan-  hi 
nel  extends  the  greater  part  of  the  h< 
distance  across  the  glassed-in  space.  B 
The  advantage  of  this  design  is  that  pi 
while  offering  a  visual  check  on  flow,  w 
it  aims  to  eliminate  the  problem  of  ct 
gla.ss  erosion  which  is  often  pre.sent  tt 
when  a  jet  of  water  impinges  on  the  m 
underside  of  the  window  of  a  .sight  rt 
glass.  The  “  ejector  ”  effect  of  the  ar-  cj 
rangement  makes  this  new  pattern  of 
sight  gla.ss  virtually  self-cleaning.  st 
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New  Irish  Company  make  Dairy  Plant 

A  new  company,  A.P.V.  (Ireland) 
Ltd.,  has  been  formed  by  agreement 
between  Booth  Brothers  Ltd.  and 
Thos.  Pearson  and  Co.  Ltd. — both  of 
Dublin  and  already  closely  linked  by 
family  management — and  one  of  the 
leading  dairy  and  food  engineering 
companies  in  Europe,  The  A.P.V.  Co. 
Ltd.  of  London. 

In  addition,  a  company  which  has 
long  .served  the  needs  of  Iri.sh  cream¬ 
eries,  The  Creamery  Supply  Co.,  for 
many  years  controlled  by  Booth 
Brothers,  will  now  be  taken  over 
completely  by  the  new  company  and 
will  handle  the  entire  range  of  A.P.V. 
products  for  the  dairy  and  food  in¬ 
dustries,  including  heat  exchangers, 
pumps,  filters,  homogenisers,  sanitary 
fittings,  etc. 

The  company  has  been  formed  be- 
cau.se  for  .some  time  it  has  been  ap¬ 
parent  that  there  is  a  growing  need 
in  Ireland  for  facilities  for  fabricating 
stainless  steel  equipment,  which  is 
gaining  such  an  important  place  in 
milk  and  food  indu.stries,  and  which 
is  being  u.sed  also  in  canteens,  hos¬ 
pitals,  and  in  many  other  directions. 
The  new  company  will  commence  to 
manufacture  all  stainle.ss  steel  equip¬ 
ment  in  a  factory  which  is  being  re¬ 
constructed  for  the  purpose  at  Drim- 
nagh,  Dublin. 

The  chairman  of  the  new  company 
is  Mr.  R.  C.  Booth,  who  is  also  chair¬ 
man  of  Thos.  Pearson;  and  the  other 
directors  are :  Mr.  Basil  E.  Booth 
of  Booth  Brothers,  Mr.  E.  Michael 
Booth  of  Thos.  Pearson,  and  Mr. 
W.  H.  Jones  and  Mr.  R.  M.  D. 
Odgers  of  The  A.P.V.  Co. 


Refrigerator  Standards 

Following  a  request  for  the  exten¬ 
sion  of  the  range  of  capacity  covered 
by  existing  British  Standards  for 
household  electrical  refrigerators,  the 
British  Standards  Institution  have 
prepared  two  further  standards 
which  make  provision  for  larger 
commercial  and  industrial  refrigera¬ 
tors,  viz.  cabinets  of  1*2  to  100  cu.  ft. 
net  capacity,  and  sectional  cold 
rooms  of  100  to  1,.>00  cu.  ft.  gross 
capacity. 

As  in  the  case  of  the  existing 
standards,  no  attempt  has  been  made 


to  recommend  standard  sizes;  condi¬ 
tions  of  manufacture  and  testing 
have,  however,  been  prescribed  which 
should  ensure  a  competitive  high 
level  of  quality  for  commercial  re¬ 
frigerators  made  to  these  standards. 


BOOKLETS  RECEIVED 
Ways  in  which  the  Exchequer  will 
help  to  pay  for  the  modernisation  of 
trade  equipment  and  indu.strial  plant 
are  outlined  in  a  six-page  folder  en¬ 
titled  “  Income  Tax  Relief  and  How 
You  Can  Benefit,”  published  by  the 
British  Electrical  Development  As¬ 
sociation.  The  leaflet  draws  particular 
attention  to  the  investment  allow¬ 
ances  introduced  by  the  Finance  Act, 
1954. 


A  further  monograph  in  the  series 
on  malt  and  malt  products  has  been 
published  by  Muntona,  Ltd.,  and 
Edward  Fi.son,  Ltd.,  under  the  title 
“  The  Identification  of  Threshed 
Barley.”  It  deals  with  the  physical 
form  of  the  ear  and  grains  of  barley, 
defining  the  terms  used  to  describe 
them,  with  the  features  u.sed  to 
differentiate  between  varieties,  and 
with  the  eharacteri.stics  of  those  most 
common  in  the  British  Isles. 


Mechanical  handling  is  now  the 
recogni.sed  solution  to  the  problem  of 
the  movement  and  storage  of  goods 
manufactured  by  mass  or  batch  pro¬ 
duction  methods.  H.  and  C.  Davis 
and  Co.,  Ltd.,  of  Clapham,  London, 
have  protluced  a  catalogue  which  will 
greatly  assist  production  and  plan¬ 
ning  engineers  and  others  dealing 
with  the  problem  of  selecting  pallets 
and  .stillages  for  use  with  fork  lift 
trucks,  hand  pallet  trucks,  and 
cranes.  These  pallets  and  stillages 
are  manufactured  in  pressed  steel 
and  angle  of  welded  construction 
capable  of  withstanding  rough  usage. 
Pallet  stacking  is  an  ideal  way  of 
saving  space,  when  used  in  conjunc¬ 
tion  with  a  fork  lift  truck;  goods  can 
be  stacked  from  floor  to  ceiling,  there¬ 
by  using  all  available  space. 

H.  and  C.  Davis  will  manufacture 
to  the  customer’s  design  or  submit 
proposals  for  special  requirements. 


Information  and  Adviee 

This  Service  is  available  to  subscribers  to  FOOD  MANUFACTURE.  If  a  stamped  addressed 


envelope  is  enclosed  replies  will  be  sent  by  post, 

Cake  Icing 

B.72t2.  Please  supply  a  recipe  for  good  cake  icing. 
(Aii.straliu) 

The  following  formula  can  he  used  as  a  basis  for  trial  : 

leing  sugar  .  7  ll». 

Albumen  ...  ...  .  1  pint 

Glycerin  .  J  oz. 

The  albumen  and  5  lb.  of  icing  sugar  are  placed  in  a 
mixing  bowl  and  beaten  until  light,  and  then  the  gly¬ 
cerin  and  remainder  of  the  sugar  are  beaten  in  .so  that  a 
light  sugar  is  oittained  that  will  retain  its  shape  when 
piped  out  on  to  a  cake. 


Parkin  Mixture 

B.72-I..5.  Can  you  supply  details  of  a  ready-to-use  parkin 
mixture?  (Yorks.) 

The  composition  of  a  parkin  mixture  which  could  be 
used  as  a  basis  for  trial  is  as  follows : 


Parts 

Oatmeal 

.  24 

Flour  ... 

.  21 

Compound  fat 

.  12 

Sugar  ... 

.  18 

Golden  .syrup 

.  10 

Ground  ginger 

.  1 

Baking  powder 

.  1 

Salt  . 

.  i 

Milk  powder  ... 

.  3i 

These  ingredients  are  thoroughly  mixed  together  to  a 
crumbly  mass  and  shoidd  be  packed  in  waxed  containers 
or  Cellophane  bags. 


Mango  Chutney 

B.7228.  Please  supply  details  concerning  the  manufac¬ 
ture  of  mango  chutney.  (London) 

Fifty  lb.  mango  chutney  is  taken  as  received  in  casks 
and  mixed  with  an  equal  quantity  of  the  following 
chutney  : 

Water  . 2\  gal. 

.5  per  cent,  gum  tragacanth  in 

malt  vinegar  ...  ...  ...  l|  ,, 

Beet,  carrots,  or  turnips,  or 

mixture  of  these  ...  ...  2.5  lb. 

Onions  (not  neces.sary,  but  im¬ 
portant  for  flavour)  ...  ...  10  ,, 

SO  per  cent,  acetic  acid  ...  ...  2  ,, 

Caramel  ...  ...  ...  ...  o  oz. 

.Salt  (unless  brined  vegetable  is 

u.sed)  ...  ...  ...  ...  2|  lb. 

Ground  ginger  ...  ...  ...  4  oz. 

Ground  cayenne  ...  ...  ...  2  ,, 

(iround  paprika  ...  ...  ...  3  ., 

Ground  cinnamon  ...  ...  ...  3  ,, 

Ground  pimentos  ...  ...  ...  2|  ,, 

Cloves  ...  ...  ...  ...  1  ,, 

The  chopped  or  minced  vegetable  is  boiled  with  the 
water  until  soft  and  is  given  a  further  simmering  for  10 
to  15  minutes  with  the  rest  of  the  ingredients,  except 
the  acetic  acid,  which  is  added  at  the  end  of  the  simmer¬ 
ing.  After  a  thorough  mixing,  the  mixture  (enough  for 
two  .50  lb.  batches  of  mango)  is  ready  for  combining  with 
the  chutney. 

S04 


but  enquiries  cannot  be  answered  by  telephone. 

Information  Supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant, 
machinery,  and  materials,  and  al.so  general  information 
as  follows : 

B.7188.  Tarama  from  cod  roes.  (Canada) 

B.7180.  Meat  meal  analysis.  (Midlothian) 

B.7190.  Residual  oxygen  content  of  nitrogen  packed 
products  and  strapping  machinery.  (Yorks.) 

B.7101.  Short  paste,  rye  bread,  hroicn  bread,  and  skim 
milk  powder.  (S.  Africa) 

B.7102.  Pectin  strength  tests.  (Angus) 

B.7103.  Vacuum  evaporation.  (Ireland) 

B.719t.  Artificial  honey.  (Pakistan) 

B.7195.  Substitutes  for  cocoa  butter;  margarine  manu¬ 
facture  and  barley  pearling.  (India) 

B.7190.  Carton  gluers.  (New  Zealand) 

B.7197.  Can  openers.  (London) 

B.7198.  Tablet  making  and  confectionery  and  biscuit 
manufacture.  (India) 

B.7199.  Naringin  and  hesperidin.  (London) 

B.7200.  Bakery  compound  fat  and  pastry  margarine. 
(Surrey) 

B.7201.  Lard  refining.  (Lancs.) 

B.7203.  Coloured  flavouring  materials.  (Ches.) 

B.7204.  Rotary  grain  driers.  (Nigeria) 

B.720.5.  Printed  and  decorated  tin  boxes.  (Inverness) 
B.720<>.  Fish  and  meat  pastes.  (London) 

B.7207.  Synthetic  cream.  (Yorks.) 

B.7208.  Pectin  plant.  (Angus) 

B.7210.  Papain.  (London) 

B.7211.  Peanut  blanchers.  (Yorks.) 

B.7212.  Salad  cream.  (Kenya) 

B.7211'.  Potato  crisps.  (Staffs.) 

B.7210.  Candied  fruits  and  peanut  butter.  (India) 
B.7217.  Vanitrope  (propenyl  guaethol).  (Lancs.) 

B.7220.  Fillers.  (Lines.) 

B.7221.  Flooring.  (Lines.) 

B.7222.  Pikelets.  (Leics.) 

B.7223.  Tablet  manufacture  and  steriliscfl  milk.  (N. 
Ireland) 

B.7229.  Lard  and  fat  refining.  (Lancs.) 

B.7230.  Waffles  and  sugar  lollipops.  (Gibraltar) 

B.7231.  Beetroot  in  vinegar  in  glass  jars.  (Hereford) 
B.7232.  Strawberry  culots.  (Staffs.) 

B. 72:1:1.  Licorice.  (Spain) 

B.72:i4.  Whalemeat.  (Spain) 

B. 72:15.  Mushroom  cultivation.  (Belgium) 

B. 72:10.  Monosodium  glutamate  and  ascorbic  acid. 

(Lancs.) 

B.72:i7.  Flavourings  for  potato  crisps.  (Ireland) 

B. 72:18.  Hard  boiled  confectionery.  (Australia) 

B.72:i9.  Insulated  containers.  (Aberdeen) 

B.7210.  Canned  rice.  (London) 

B.7212.  Cake  icing.  (Australia) 

B.7213.  Chocolate  enrobing  and  sugared  almonds. 
(Yorks.) 

B.7211.  Bottling  tomato  juice  and  mushrooms.  (S. 
Rhodesia) 
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Recent  Patents 


716. vJ-»  I'mi’ektix  AKT.-(iEs.:  Process 
for  pr*-|)aring  retiiu-d  sugar  syrups  fr«)m 
fruit. 

jitMOi).  Kose.  Downs  and  Thompson, 
Ltd..  .\ndkews,  T.  :  Apparatus  for 
mixing  liquids  for  treatment  thereof  and 
then  separating  them. 

.Mot'TON,  K.  I'. :  Freeze-drying 
anti  reconstituting  fermented  fw'verages. 
717.005.  Wallerstein  Co.,  Inc.:  Re¬ 
tarding  the  staling  of  bakery  priHlucts. 

717,  zjo.  .Miao  .Miehi.enbau  und  Indus¬ 
trie  (iEs.:  Separation  of  flour  and  bran 
717, i'q.  N’ekduri.s  Co. :  I’rocess  of  treat¬ 
ing  coffee. 

717, joa.  Draiswekke  (Ies.:  Kneading 
and  ttr  mixing  machines. 

717.JJ.V  Caribbee  Products.  Ltd.  ; 
Canning  of  non-acid  fruit. 

717,375.  Wrights’  Biscuits,  Ltd.  : 
Handling  of  biscuits. 

717,502.  Mt  Lare.n,  J.  R.  :  Hlanking-off 
device  for  Uiking  trays. 

7i7,t)o«.  Nor.man  and  Fi.dred,  Ltd., 
and  Eldked.  11.  R. :  .\pparatus  for  cut¬ 
ting  meat  in  tins. 

717. 61B.  MeRKEEEI.D  h'lI.TERS  AND  WATER 
Softeners.  Ltd.  ;  CtMiIing  fotnl  cabinets 
or  safes. 

717.621.  Coi’E.  Whelon  and  Co..  I-td.  : 
Egg  cleaning  apparatus. 

717,723.  Vicars,  I.td.,  T.  and  T.. 
Naylor,  J.  F..  and  Tunstai.i.,  W.  H.  : 
Transfer  of  laminar  artich's  such  as  bis¬ 
cuits. 

717, t<3^.  Best  l•■ooDs,  Inc.  :  Treatment 
of  fats  or  fatty  HkhIs. 

7I7.»8».  S<  herer  Corporation,  R.  P.  : 
Methotl  of  emlHissing  gelatine  capsules. 
7'7’9S5-  Rose  Bros.  ((iAINsborough), 
Ltd.  ;  Sweet-forming  anti  wrapping  ma¬ 
chines. 

7t7-‘f5J-  Ji’t-iAN,  J.  :  Apparatus  for 
treating  HkhI  products. 


ABSTRACTS  OF  BRITISH  PATENTS 

Edible  Powders 

The  pnHiuction  of  edible  jiowders,  suit¬ 
able  for  use  in  soups  and  for  other  food 
pur|)oses.  is  describetl. 

The  methtnl  consists  of  adding  a  propor¬ 
tion  of  vegetable  «>r  other  fcMKl  priniuct 
(preferably  finely  minced  or  mashed)  in 
the  wet  state  to  a  dried  cellularly  intact 
powder  of  a  starchy  vegetat)le  (such  as 
cooked  |K)tato  |)ow<ier)  or  vice  versa  and 
sufwequently  drying  the  mixture.  This  is 
to  lie  effected  under  conditions  such  that 
the  mixture  never  contains  much  over 
50  per  cent,  of  moisture  and  the  ilrying 
is  effected  at  a  temiM-rature  up  to  not 
much  in  excess  of  5o“C. 

If  crxiked  |)otato  is  used  and  reduced 
to  dry  }M)wder  by  one  of  the  known 
methrsls  in  such  a  way  that  its  cellular 
structures  remain  substantially  intact,  it 
is  (Missible  to  make,  for  example,  a 
cooked  tomato  soup  jKiwder  by  adding 
cooked  toniat(H‘s  to  the  (lotato  jxiwder 
and  then  drying  the  mixture  to  a  ixiwder. 
By  the  addition  of  tin-  ccHiked  tomato  in 
gradual  stages  a  cooked  soup  powder  of 
whatever  proportions  as  lietween  jKitato 
and  tomato  may  l»e  desiretl,  can  easily 
Iff  obtained  even  to  the  extent  ultimately 
of  substantially  nx)  |x-r  cent,  ccxiked 
tomato  |X)wder,  the  admixture  of  the 
cooked  tomato  taking  place  either  at 
intervals  in  the  cours<‘  of  drying  in  the 
same  machine,  or  s«*parately. 

714,056.  Robert  Alexander  Spencer  Tem¬ 
ple  Ion. 


Canning  Non-acid  Fruit 

The  invention  provides  a  metlnxl  of  can¬ 
ning  non-acid  fruits,  espiecially  liananas, 
which  comprises  treating  the  prepared 
fruit  with  an  acid  solution,  removing 
surplus  solution,  canning  the  fruit  in  the 
usual  manner  and  sterilising  at  a  temps'ra- 
ture  fjelow  2I2“F. 

The  acid  solution  is  preferafdy  one 
having  a  /)fl  value  of  from  1-4  to  3-0  and. 
in  practice,  the  fruit  is  usually  treated 
by  immersion  in  the  solution,  the  immer¬ 
sion  jM-ricHl  varying  from  one  minute  at 
a  />H  value  of  1-4  to  10  minutes  at  a 
/)H  value  of  3't),  with  an  optimum  of 
three  to  six  minutes  at  a  />H  value  of 
2-4  to  2‘6. 

By  the  term  ”  prepared  fruit  ”  as  used 
in  this  S^K-cification  is  meant  a  fruit  in 
substantially  the  same  phvsical  condition 
as  that  in  which  it  is  to  l>e  canned,  i.e. 
fruit  which  has  l)een  subjected  to  the 
operations  of  {x-eling,  stoning,  slicing,  or 
the  like. 

The  acid  solution  may  lx*  an  aqueous 
solution  of  any  «)ne  or  more  of  the  acids 
|)ermitte«l  for  use  in  hxHistufIs,  such  as 
citric,  malic,  lactic  or  hydr<x:hloric  acids, 
espi-cially  organic  acids,  but  it  is  pre¬ 
ferred  to  use  natural  acid  fruit  juices, 
esjiecially  those  having  />H  values  in  the 
alxive-mentioned  range,  since  they  are  not 
only  effective  sterilising  agents,  but  also 
impart  an  improved  flavour  to  the  pro¬ 
duct.  Natural  fruit  juices  which  are  par¬ 
ticularly  suitable  for  this  purpose  are 
lime,  lemon,  and  grajH-fruit  juices. 

7'7-JJ5-  Caribee  Products,  Ltd. 


Cheddar  Cheese 

The  invention  concerns  a  prcxress  for 
making  cheese  of  the  Chedilar  tyjie  which 
includes  the  steps  of  setting,  cutting,  and 
ccxiking  the  curd  and  draining  the  whey 
from  the  curd.  To  pnxluce  such  cheese 
with  the  desired  moisture  content,  the 
ilraineil  curd,  while  in  the  form  of  dis¬ 
crete  (Kirticles,  is  batheit  under  agitation 
in  an  aqueous  sixlium  chloride  solution 
having  a  concentration  aiul  temp«*rature 
selecteil  in  accordance  with  the  principle 
that  increasetl  concentration  and  temjiera- 
ture  decreases  the  moisture  content  of  the 
drained  curd  which,  at  the  conclusion  of 
the  bath,  is  separated  from  the  brine, 
placed  in  forms  and  cured. 

As  a  result  of  this  bathing  under  agita 
tion  the  cheese  cunl  picks  up  a  definite 
amount  of  salt  from  the  brine,  the  amount 
of  salt  being  de|)endent  ujxm  the  concen¬ 
tration  of  the  salt  in  the  brine,  with  little 
effect  due  to  aciility  or  tem|H*rature  of  the 
firiiie  or  the  time  of  immersion  of  the  curd 
in  the  brine  bath  (although  a  short'  mini¬ 
mum  time  is  required  to  reach  equili¬ 
brium,  e.g.  two  to  five  minutes  under 
normal  conditions). 

It  has  l)e«-n  found  that,  if  the  selected 
salt  concentration  of  the  brine  is  l>etween 
4  ami  15  (ler  cent.,  the  temjK-rature  of  the 
lirine  can  lx*  varietl  tx-tween  85“  to 
135" F.  to  pnxluce  a  cheese  containing  a 
particular  desired  moisture  content  in  the 
commercial  range,  i.e.  lx*tween  34  ami 
39  fx-r  cent,  by  weight.  Thus,  it  is  pos¬ 
sible,  by  controlling  the  concentration  of 
the  f)rine  ami  its  tem|)erature,  to  pnxluce 
a  stirretl  curd  cheese  which  has  Ixith  the 
desireil  moisture  content  and  the  desired 
content  of  salt. 

715,500.  Kraft  Foods  Company. 
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Apparatus  for  C  utting  Meat  in  Tins 

The  api>aratus  comprises  means  for 
clamping  a  container,  advantageously  a 
cylindrical  open-emled  tin  filled  with 
sausage  meat  or  the  like,  on  a  rotatable 
table;  means  for  cutting  the  meat  in  the 
tin  ito  lengths  of  ilesired  section;  means 
for  releasing  the  tin  after  the  cutting 
o(X'ration  and  removing  it  on  to  a  con¬ 
veyor  or  the  like;  means  for  rotating  the 
tai>le  through  an  angular  distance  to  re¬ 
ceive  a  further  tin  for  clamping  thereon; 
and  means  operating  automatically  for 
controlling  the  timeil  sequence  of  opera¬ 
tion. 

A  recipr(K:ating  movement  may  lx*  im¬ 
parted  to  the  cutting  knives  through  an 
eccentric  mounted  on  a  driven  shaft, 
stripper  means  Ix-ing  provuled  in  co¬ 
operation  with  the  tin  clamping  means  to 
facilitate  withdrawal  of  the  knives  with¬ 
out  disturbing  the  contents  of  the  tin. 
717,608.  Norman  und  Eldred,  Ltd.,  and 
Hubert  Reginald  Eldred. 

Retarding  Staling  of  Bakery  Products 

Although  the  staling  of  the  crumb  is  a 
complicated  pr<x;ess  not  fully  umlerstcxxl 
ami  as  to  the  m»*chanism  of  which  there 
are  manv  conflicting  theories,  it  has  fx*en 
found  that  by  the  addition  of  small 
amounts  of  a  i>acterial  heat-stal>le  amyl- 
olytic  enzyme  to  the  dough  lx*fore  f>aking, 
it  is  possit>le  to  prevent,  or  inhibit,  or 
retard  the  rate  of  staling  of  breatl.  This 
heat-stable  enzyme  may  lx*  obtained  from 
liacterial  sources  and  is  characteriseil  by 
strong  starch  liquefying  and  dextrinisinf; 
power,  alpha  amylase  activity,  and  pro¬ 
teolytic  activity.  The  enzyme  may  lx* 
obtained,  for  example,  from  certain 
species  of  Hacillus  mesentericus  and  H. 
subtilis  and  includes  enzymes  which  are 
stable  up  to  temp«*ratures  of  8o'’r.  to 
9o®C.  Such  enzyme  preparations  of  f)ac- 
terial  amylases  of  high  heat  stability  and 
strong  starch  liquefying  and  dextrinising 
power  are  commercially  available.  By 
"  heat-stable  enzyme  preparation  ”  is 
meant  one  which  is  present  ami  active 
in  the  crumb  at  tem|x*ratures  alxive  the 
starch  gelatinisation  ix>int. 

717,1x15.  Wallerstein  Co..  Inc. 


ABSTRACTS  OF  FOREIGN  PATENTS 

Method  of  Producing  Polythene  Films 

Polythene  foils  are  made  by  calender¬ 
ing  the  softened  polythene,  the  temfx*ra- 
ture  of  the  rolls  lieing  at  lea.st  lo'C.  lielow 
the  softening  jxiint  of  the  jxilythene. 
tierman  863.405.  Hadische  .-Ini/in  und 
Soda  Fabrik  and  R.  Linke. 


Low  Melting  Paraffin  Wax 

Paraffin  wax  with  a  melting  |x>int 
lietween  125“  and  135®!*'.,  high  tensile 
strength,  ami  well  suited  for  u.se  in  paper 
milk  cartons,  is  pnxluced  by  mixing  20 
to  35  per  cent,  of  a  min-straight-chain 
distillate  paraffin  having  a  molecular 
weight  distribution  tx*tween  350  ami  525 
with  a  straight-chain  distillate  paraffin 
wax  in  the  melting  fxiint  range  of  127® 
to  140®!*'. 

ILS.  2.670,323.  California  Research  Cor¬ 
poration,  M.  1*.  Hunter,  and  J.  R.  Se- 
gesser. 
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Trade  idarks 

BUTTEBHALL.  —  7iy.35<>  Butter. 
Anglo  Baltic  Produce  Company,  Limited, 
52  54,  T<H>ley  Street,  London,  S.E,i; 
Merchants. 

OLORIDEW. — 729. J55.  Edil)le  fats. 
Chas.  Davidson,  Limited,  Central  Build¬ 
ings,  24,  Southwark  Street,  London, 
S.E.i;  Merchants. 

SURE  -  TEX.  —  729,360.  Edible  fats. 
A.  A.  Mont,  Limited,  also  trading  as 
Alpha  Margarine  Company,  Brixhain 
Road,  Ayres  Road,  Old  Tralford,  Man¬ 
chester,  16;  Manufacturers. 

HONIOLO. — 729,364.  Honey;  and  pre¬ 
parations  of  honey  and  gliicos*-  for  use 
as  hxKl.  Spring  and  Company,  Limited, 
Riverside,  Brigg,  Lincolnshire;  Merchants. 
POLCON.—  729,403.  Machines  for  slic¬ 
ing  cheese.  Isaac  Poluck,  58,  Malmesbury 
Road,  How,  London,  E.3;  Merchant. 
EEZIMAG. — 729,433.  .^lacaroon  paste. 
Malga  Products,  Limited,  Bridge  Road, 
Southall,  Middlesex;  Manufacturers. 
AKOBUS. — 729,490.  Edible  oils  ami 
edible  fats.  J.  and  R.  Danson  (M/C), 
Limited,  432.  Ennluce  Exchange  Build¬ 
ings.  Manchester,  4;  Merchants. 
BRADONA. — 729,558.  Flour.  E.  B. 
Bradshaw  and  Sons,  Limited,  Bell  Mills, 
Skerne  Roatl,  Driffield,  East  Ytrrkshire; 
Manufacturers. 

BROOKES  CHOCOLATE  DELIGHT.— 

729,763.  Chocolate  biscuits  for  sale  in 
the  Counties  of  North umlx-rland,  Dur¬ 
ham,  Cumlx-rland,  Westmorlaml,  Lan¬ 
caster,  York,  Denbigh.  Chester,  Derby, 
Nottingham,  Lincoln,  Stafford,  Salop, 
Warwick,  Worcester,  (lloucester,  and 
Somerset  ami  in  the  City  and  County  of 
London.  W.  J.  Brookes  and  Sons, 
Limited,  Skerton  Road.  Old  Trafford, 
Manchester,  16;  Bakers  and  '  Confec¬ 
tioners. 

BLACKWOOD  BELTS VILLES.— 7 29, 77 1 . 
Live  turkeys.  Thomas  Henry  Kennedy, 
Blackw(K)d.  .^uldgirth,  Dumfriesshire, 
Scotland;  Farmer. 

DAMAPACK. — 729,842.  Tinned  and  pre¬ 
served  meats.  Damara  Meat  Packers,* 
Limited  (a  Public  Limite«l  Liability  Com¬ 
pany  incorjxirated  in  the  Territory  of 
South  West  .\frica).  Continental  Build¬ 
ings,  Kaiser  Street,  Wimlhoek,  South 
West  Africa;  Canners  and  Packers. 
WIHTELLO. — 729,885.  Fruit  juices;  and 
non-alcoholic  drinks.  The  Birmingham 
Chemical  Company,  Limited,  "  Wiltell  ” 
Works,  St.  John  Street,  Lichfield,  County 
of  Stafford;  Manufacturing  Chemists. 
MONEX. — 729,930.  F-dible  oils  and 
edible  fats.  Thomas  Hedley  and  Com¬ 
pany,  Limited,  Phor-nix  Buildings,  Col- 
lingw(KMl  Street.  Newcastle-on-Tyne; 
Manufacturers. 

CULPORK. — 73o,o6<4.  Pork  and  |>ork 
pnxiucts  (for  RkkI).  S.  B.  Culliford, 
Limited,  104.  T(H)ley  Stn-et,  I^)ndon, 
S.E.i;  Slerchants. 

DOWNTKREM.  —  730.152.  Synthetic 
cream  (for  ((kkI).  British  Doughnut 
Company,  Limited,  137,  Clapham  Road, 
Lomion,  S.W.9;  Manufacturers. 

ARDIA. — 730,153.  Margarine.  A.  A. 
Mont,  Limited,  also  trading  as  Alpha 
Margarine  Company,  Brixham  Road, 
■•Vyres  Road,  Old  Trafford,  Manchester, 
16;  Manufacturers. 

COMTEX. — 730,154.  Edible  oils  and 
edible  fats.  A.  A.  Mont,  Limited,  also 
trading  as  Alpha  Margarine  Company, 
Brixham  Road,  .\yres  Road,  Old  Traf- 
lord,  Manchester,  16;  Manufacturers. 
PANDON. — 730,155.  Margarine.  A.  A. 
Mont,  Limited,  also  trading  as  Alpha 
Margarine  Company,  Brixham  Road, 

506 


.Vvres  Road,  Old  Trafford,  Manchester, 
16;  Manufacturers. 

CLARILAC. — 730,  i(kj.  Cheese  making 
machinery,  and  parts  of  and  fittings  for 
such  machinery.  Clares  (Wells),  Limited, 
Townhall  Buildings,  Wells,  Simerset; 
Manufacturers. 

DEMERADO. — 730, 178.  1  )emerara  sugar. 
Booker’s  Produce,  Limited,  .Market  Build¬ 
ings,  29,  Mincing  Lane,  London,  E.C.3: 
Merchants. 

TOPA. — 730,204.  Poultrv  (other  than 
live  (Miultrv ).  William  Alfred  Tutton  and 
Anthony  Richard  Tutton,  trading  as 
W.  A.  Tutton  and  Son,  Buttington  llall, 
near  WelshjXK)!,  Montgomeryshire;  i’oul- 
tr\  Breeders  and  Merchants. 

BROOKES  GINGER  STIX.— 730.298. 
(linger  biscuits  (other  than  biscuits  for 
animals)  for  sale  in  the  Counties  of 
Northumlierland,  Durham.  Cumberland. 
Westmorland,  Lancaster,  York,  Denbigh. 
Chester,  Derby,  Nottingham,  Lincoln, 
Stafford,  Salop,  Warwick,  Worcester, 
(lloucester,  aiul  Somerset  and  in  the  City 
and  County  of  l^ondon.  W.  J.  Brookes 
and  Sons,  Limited,  Skerton  Road,  Old 
Trafford,  Manchester,  ifi;  Bakers  and 
Confectioners. 

VINIT. — 730,277.  Wines.  M.  Calthorpe 
and  Company,  Limited,  128,  Park  I^ne, 
London,  W.i;  Manufacturing  Chemists. 
MIRASOL. — 730,394.  Biiuling  material 
for  use  in  the  manufacture  of  meat  pro¬ 
ducts.  Jack  de  Miranda,  96,  Spuistraat, 
,\msterdam,  Holland;  Merchant. 

OBRINO. — 730,481.  Sherry  wine.  Cover- 
dale  and  Company,  Limited,  London 
House,  3,  New  London  Street,  London, 
E.C.3;  Wine  and  Spirit  Merchants. 
MEMADINE. — 730,686.  Wines  (alco¬ 

holic)  and  spirits  (beverages).  Braddocks 
(Chemists),  Limited,  7a,  Manchester 
Street.  Oldham,  Lancashire:  Retail  and 
Manufacturing  Chemists. 

DAIRYSEAL.  —  730.709.  Disinfectants 
for  use  in  dairies.  Marie  Adelaide  White 
and  Maurice  William  White,  trading  as 
Calvert  Manufacturing  Company,  Balder- 
ston  Court.  Calvert  Street,  Norwich, 
Norfolk;  Manufacturers. 


New  Companies 

K.  Jackson,  Limited.  (536459.)  57, 

Walton  Street,  .\ylesbury.  To  take  over 
business  of  bakers  and  confectioners, 
carried  on  at  57,  Walton  Street,  ami  14, 
High  Street,  and  at  28  and  30,  Chajiel 
Street,  Aylesburj’,  Bucks.  Nom.  cap. : 
£\,o(yu  in  £1  shares.  Permt.  dirs. :  K. 
Jackson  and  Mrs.  M.  Jackson,  57, 
Walton  Street,  Aylesbur\’. 

Maynard  and  Collard,  Limited. 

(536461.)  188,  South  Lamlieth  Road, 

S.W.8.  To  carry  on  business  of  fish 
fryers  and  curers,  etc.  Nom.  cap. : 
;^i.o<K>  in  £i  shares.  Dirs.:  G.  B.  May¬ 
nard  and  Joan  L.  Maynard,  9.  Stratton 
.\venue,  Wallington,  Surrey:  .\nnie  E. 
Collard,  21,  Hayes  Street,  Hayes,  Kent. 

Frodsham  Mineral  Water  Company 
(1954),  Limited.  (536514.)  26,  Nicholas 

Street,  Chester.  To  take  over  business  of 
a  mineral  water  manufacturer,  carrieil  on 
by  (Jeorge  Williams  and  previously  car¬ 
ried  on  by  I'rmlsham  Mineral  Water  Co.. 
Ltd.  (in  voluntary  liquidation)  at  Mill 
Bank,  Main  Street,  (''nxlsham,  dies. 
Nom.  cap.:  ;{i.ooo  in  £\  shares.  Dirs.: 
(i.  Williams  am!  Mrs.  R.  Williams,  Mill- 
bank  Farm.  I'riKlsham,  Ches. 

Haddon  Dairy  Company,  Limited. 
(536517.)  The  Dairy,  Water  Street, 
Bakewell,  Derbyshire.  To  take  over 
business  of  a  dairyman,  carried  on  at 


Bakewell  by  William  F'.  Jex-Hlakf. 
Nom.  cap.:  £1,^00  in  £\  shares.  Dirs.; 
W.  F.  Jex-Blake,  The  Dairy.  Water 
Stn-et,  Bakewell,  Derbyshire:  .M.  N. 
Mosley,  Haddon  House  Farm,  Bakewell, 
De-rbyshire:  J.  W.  Rains,  Bowling  Greeii 
Farm,  Bakewell.  Derbyshire. 

Igall,  Limited.  (53(1624.)  23,  lemple 

Street,  LiverjKKil,  2.  To  carry  on  busi¬ 
ness  of  inqxirters,  exporters,  growers,  and 
salesmen  of  and  dealers  in  British, 
Colonial  and  foreign  fruit,  vegetables, 
etc.  Nom.  cap.:  £1,200  in  £i  shares. 
Dirs.:  E.  ile  Esnarriraga,  16,  Castleliar 
Park,  Ealing,  W.5:  H.  J.  (»rimwo<Hl,  16, 
Salt  Hill  Avenue.  Slough:  N.  D.  Catter- 
all,  49.  St.  Thomas  Drive,  Hatch  End, 
-Midtllesex. 

Interstate  Casing  Company,  Liipited. 

(5J6(')34.)  To  carry  on  liusiness  of 
tlealers  in  and  manufacturers  of  sausage 
skins,  casings  and  animal  by-pnnlucts, 
etc.  Nom.  cap. :  £4,(kk)  in  £i  shares  (10 
"  ”  and  3,9<io  "  B  ”).  Dirs.:  not 

name«l.  Subs.:  (L  D.  Hyman,  14, 

.\venue  Lcxlge,  .\venue  Road,  N.W.8 

(secy.):  N.  I.  Beckman.  24,  .\rinitage 

Road,  N.W.ii  (elk.). 

Atlantic  and  Pacific  Tea  Company, 

Limited.  (53W><>«-)  12,  Whitehall, 

S.W.i.  Nom.  cap.:  £100  in  £i  shares. 
Dirs. :  J.  S.  Gwatkin,  Redhill  House, 
Pi'tworth,  Sussex:  D.  1.  Wilson.  Lickfold 
House,  Lodsworth,  Sussex:  J.  A.  Mallows, 
172a.  West  Hill.  Putney,  S.W.15. 

Haute  Emprise  Company,  Limited. 
(53(1770.)  Rushacre  Works,  Narbeth, 
Pembrokeshire.  To  carry  on  business  of 
manufacturers  of  and  ilealers  in  mineral 
an<l  aerated  waters,  cordials,  syrups,  etc. 
Nom.  cap.:  £10.000  in  £i  shares.  Dirs.: 
G.  Williams,  Gate  House,  Lampeter, 
Velfrey,  Narberth:  ,\.  Irving,  B«-ntley 
N’illas,  Narlierth. 

Twentieth  Century  Confectionery  Com¬ 
pany,  Limited.  (53(1819.)  Nom.  cap.: 
£100  in  £1  shares.  Dirs.:  to  lie  ap¬ 
pointed  by  subs.  Subs. :  G.  W.  Russell 
(solr's  manager)  and  Margaret  L.  Corker 
(typist),  io8a.  Cannon  Street,  E.C.4. 

Aylesbury  Vale  Meat  Company, 
Limited.  (536820.)  Botolph  Chamliers. 
119,  Bishopsgate,  E.C.2.  Nom.  cap.; 
£2,(kxi  in  £i  shares.  Dirs.:  G.  T. 
Rayner,  26,  Ilighbridge  Walk,  Aylesbury; 
(i.  A.  i’ratt.  Rectory  Farm,  Hardwick, 
.\ylesbury. 

Cake  Craft,  Limited.  (536844.)  To 
take  over  business  of  ‘‘Cake  Craft" 
carried  on  at  132.  Spon  Street,  Coventry, 
by  Reginald  G.  Coles  and  Ronald  W.  C. 
Rock,  and  to  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  cake  decora¬ 
tions,  etc.  Nom.  cap. :  £2,500  in  £1 
shares.  I’ermt.  ilirs. :  R.  (L  Coles.  132, 
Spon  Street,  Coventry;  R.  W.  C.  Rock, 
49,  Sutton  Common  Road,  Sutton, 
Surrey. . 

Cocker  and  Laycock,  Limited.  (536849.) 
I,  .Vbattoirs,  Black|xxil.  To  carry  on 
business  of  distributors  of  and  dealers  in 
meat,  etc.  Nom.  cap.:  £i6.(xx>  in  lx 
shares.  Dirs. :  O.  B.  I.,aycock,  The  Up¬ 
lands,  Hardhorn  Road,  Poulton-le-Fylde, 
Black{xx>l;  E.  Cocker,  Newton  Ixxl^ 
Farm,  Staining,  nr.  Blackpixil;  F.  V. 
I^yctx:k,  Matthew  E.  Laycock.  and  John 
Cocker. 

Freeco  Bakeries,  Limited.  (536853.) 
29/31.  Euston  Road,  London,  N.W.i. 
Nom.  cap. :  £2.<xxi  m  £i  shares.  Dirs.: 
I’.  Co|M‘,  6,  R<xikw(xxl  Court,  London, 
N.16:  R.  Cohen,  32,  Wrexham  Road, 
Ixindon,  E.3. 

Front  Jordan  and  Sons.  Limited,  Com¬ 
pany  Registration  Agents,  116,  Chancery 
Lane,  London.  W.C.2. 


December,  1954 — Food  Manufacture 


FOOD  MANUFAQURt 

INDEX  TO  VOLUME  XXIX 

JANUARY  TO  DECEMBER,  1954 

SUBJECT  INDEX 

Editorial  Comments  are  indicated  by  (Ed.). 

Enquiries  (Information  and  Advice)  are  indicated  by  (£n<^). 

Notes  and  very  brief  articles  are  in^cated  by  (N.). 

Book  Reviews  are  indicated  by  (Book). 

Correspondence  is  indicated  by  (Corr.). 

References  to  full-length  articles  arc  indicated  by  simple  page  numbers. 


A 

Abbreviations  (Book),  357 

Abstracts  from  Recent  Foot!  Literature, 

35.  73.  Ill,  *55.  19b.  2.39.  279.  323.  365. 
409,  449,  492 

.Active  Dried  Yeast,  The  Manufacture  of, 

.305 

.Advertising,  I  he  Science  of  (Book),  igo 
.African  Land  Development,  Last  (Ed.), 
t.30 

Agriculture  (iroup,  .Mr.  Leonard  Hill’s 
.Address  to  the  (N.),  270 
.Alaska  Salmon  Canning,  444 
.Alfalfa,  Trouble  from  (Ed.),  172 
.American: 

Flavours  for  Soft  Drinks,  65 
Research  Organisation  Operates,  How 
an,  17 

.Amino  .Acids  in  Beef  Muscle  (N.),  433 
Analysis,  Fluorescence  (Book),  315 
.Antibiotics: 

and  Food  (Ed.),  44 
Danger  (Ed.),  424 

.Antimony  Poisoning  (liid.),  3  I 

Antioxidant,  .A  New  Lard  (N.),  398  I 

.Antioxidants  in  Food—  New  Recoin-  I 
mendations  (N.),  430 

Apples:  I 

Canning  of  (Enq.),  84  | 

Solid  Pack  (Enq.),  420  | 

.Australia:  | 

Food  Research  in  (Ivd.),  466 
Starch  Production  in  (lid.),  256 
.Australian  Meat  Marketing  (lid.),  214  ' 

Austria,  The  Food  and  .Agriculture  (iroups  I 
in,  349 

B 

Bacon  Curing,  Electronic.  (Ed.),  467 
Bacteriology;  j 

of  Dried  Figgs  (Ed.),  43  ' 

Shrimp  (X.),  71 
Baking: 

Industry, 'I'he,  1 1 

Night  (iid.),  381  I 

Research  .Association’s  .Annual  Meet-  , 
ing  (N.),  49l>  I 

Bananas,  Plastic  Bags  for  (N.),  500 
Batchelor’s  Irish  Products,  493 
Beef  Muscle,  .Amino  .Acids  in  (X.),  433  : 

Beet  Sugar  Refining  in  the  l'.S..A.,  Part  1,  I 
100;  Part  11,  141 

Biochemistry  of  the  Proteins,  Recent 
.Advances  in  the,  265 

Biscuits:  ; 

ChcK:olate,  427  j 

Cream  Filling  for  Wafer  (Enq.),  336  1 

for  Ice  Cream,  Wafer  (Enq.),  210 
Packaging  for  (lid.),  45  I 

Boiler-house,  Economy  in  the  ()3<x>k),  429 
HtH>k  Reviews : 

.Advances  in  FVmhI  Research,  148 
.Apple  Book,  The,  104 
.Atlas  of  Bre.ad  Microlies,  .An,  240 
Basic.  Statistics  of  Food  and  .Agri¬ 
culture,  488  j 

Beeindussung  von  Xahrungsmitteln  | 
durch  Korrosion  an  den  Verar- 
beitungs-Machinen,  Die,  446 
BiiKhemistry  aiul  Physiology  of  | 
Nutrition,  10,  364 
Bread,  366 

Breadmaking;  Its  I’rinciples  and 
Practice,  270 

British  Standards  A'earbook,  1954,  437 
Care  of  the  Trawler’s  Fish,  The,  67 
Cheese  A’arieties  and  Descriptions,  153 

Food  Manufacture — December, 


GUIDE  TO  PAGE 

NUMBERS 

January 

1  42 

February 

43  86 

March 

87-128 

April 

129  170 

May 

171-212 

June 

213  254 

July 

255  296 

August 

297  338 

September 

339  380 

October 

381  422 

November 

423  464 

December 

465  510 

Hook  Reviews  (continued): 

Clayton’s  Theory  of  limulsions  and 
their  Technical  Treatment,  438 
Cocoa  Cultivation,  Processing,  .An¬ 
alysis,  60 

Dairy  Produce,  139 
Fiffect  on  Footlstufls  of  Corrosion  of 
the  Processing  Machinery,  The,  446 
Fdephants  on  the  Stratford  Road,  67 
FTnpire  and  Commonwealth  A’ear 
Book,  1953-54,  The,  69 
Ivnglish  Countrywoman,  The,  195 
Fluorescence  .AnaK-sis  in  I'ltra-violet 
Light,  315 

Food  Administration  in  India,  1939- 
47.  222 

FoimI  ConnKisition  Tables— Minerals 
and  Vitamins,  2f>9 

Food  Poisoning  and  Food  Hygiene,  16 
Food-lwrne  Infections  and  Intoxica¬ 
tions,  360 
Fruit,  139 

Fruit  and  A'egetable  Juice  Ihrixluction, 
148 

flood  Food  from  Abroad,  104 
Industrial  and  Manufacturing  Chem¬ 
istry,  408 

Industrial  Boiler-house  Flfficiency,  429 
Industrial  Fermentations,  405 
Italian  Cooking,  104 
Japanese  Food  Management  in  World 
War  II,  94 

Kitchen  in  Catering,  The,  18 1 
Let  There  lie  Bread,  276 
Man’s  Foods,  20 

Manure  and  Fertiliser  Notebook,  64 
Meat,  139 

Microbiology,  .An  Introduction,  304 
Milk  Pasteurisation,  Planning,  Plant, 
Operation,  and  Control,  58 
Nutrition  and  Health,  140 
Pasteurising  Plant  Manual,  99 
Pest  Infestation  Research  1953,  307 
Power  and  I*rocess  Steam  Plant,  276 
Practical  Mycology — A  .Manual  for 
Identification  of  Fungi,  316 
Principles  of  Sugar  Technology,  98 
Proteins,  The,  347 
Reluctant  Cook,  The,  104 
Rimair  of  the  Small  lilectric  Motor, 
The,  313 

Research  on  Food  Preservation,  306 

1954 


I  Book  Reviews  (continued): 

I  Starch  and  its  Derivatives,  Vol.  II,  58 

I  Storage  of  Ware  Potatoes  in  Great 
Britain,  The,  iqo 
Story  of  Spices,  The,  438 
p  Theory  of  Emulsions  and  their 
Technical  Treatment,  438 
1  Truth  about  .Advertising,  The,  190 

Vegetable  Fats  and  Oils,  348 
I  Vegetable  Oils  and  Oilseeds,  1953, 238 

Vitamins:  Chemistry,  Physiology  and 
Pathology,  Vol.  i,  489 
World  List  of  Abbreviations,  357 
Veast  Technology,  237 
Brands,  Return  of  the  (Ed.),  237 
Bread ; 

and  Health  (Book),  366 
I  Brown  Bread  and  White,  21 

How  to  Make  (Book),  270 
I  Malt  (Flnq.),  40 

I  Microbes  Illustrated  (Book),  240 

I  Native  Wheat  in  Irish  (Ed.),  299 

Rolls  from  Fish  Flour  (Ed.),  423 
V’itaminised,  in  Germany  (Ed.),  88 
I  Brewing,  Three  Centuries  of,  47 
Brine,  Onions  in  (Enq.),  336 
British  Baking  Industries  Research  .Asso¬ 
ciation,  Annual  Meeting  (N.),  496 
Browning  Reaction,  The  (Ed.),  173 
Bun  Making  (Enq.),  252 
Butter,  Peanut  (Enq.),  294 


Cabbage  Juice  in  Capsules  (Fid.),  90 
Cake :' 

Flours,  Evaluaton  of,  479 
Icing  (Enq.),  504 
Mixes,  Dry  (Enq.),  420 
Staling  Tests  (N.),  490 
I  Cakes,  Oat  (Enq.),  84 
I  Canada,  Wheat  Varieties,  New  (Ed.),  467 
I  Cancer,  Food  Dyes  and  (Ed.),  424 

Candied  Pears  and  Greengages  (Enq.),  210 
Canners: 

and  Growers  Co-operate  (Fid.),  342 
I  International  Standards  for,  59 

:  Canning: 

I  Alaska  Salmon,  444 

.Apples  (FInq.),  84 
Industry,  Galicia’s  Fish  (Ed.),  258 

I  Pineapples,  Kenya,  469 

I  Cans  of  the  Future,  Metal  (Ed.),  383 
I  Catering  for  Institutions  (Book),  181 
Cellulose  Film,  Transparent  (Ed.),  2 
Cheese: 

Flavour  in  (Ed.),  173 
Real  Farmhouse  Cheshire,  359 
Soft,  Manufacture  (N.).  491 
Starters  for  Cheddar  (Ed.),  i 
Varieties,  .An  Alphabet  of  (Book),  153 
Chemicals  in  Food  (Corr.),  99 
Chemists  Visit  Mersev’side,  362 
Cheshire  Cheese,  Real  Farmhouse,  359 
Chewing  Gum  (Enq.),  462 
I  Chicken: 

I  Flavour  (Ed.),  341 

Paste,  Water  in  (Ed.),  90 
i  Chocolate : 

Biscuits,  427 

Butter  Cream  (FInq.),  462 
!  Cider: 

!  and  Fruit  Juices  (N.),  395 

Sampling  Day,  1954  (N.),  281 
Citric  Acid,  Canadian  Plant,  New  (N.),  501 
Cocoa; 

F*roduction  (Book),  60 

Production  in  West  Africa  (Ed.),  383 

507 


Coffee,  World  Supply  Improves  (X.),  500 
Commonwealth  Facts  (Book),  69 
Companies,  N’ew,  42,  86,  128,  170,  212, 
254,  296,  338,  380,  422,  464.  506 
Composition  of  Food,  The  (Book),  269 
Condens<‘d  Milk,  The  History  of  (N.),  153 
Confectionery  Industry,  The,  61 
Confections,  Starch-filled,  476 
Consumer  Response  to  Food  I’roducts 
(Ed.),  89 

Continuous  Fermentation  (Ed.),  423 
Control,  Government  Food  (Ed.),  341 
Cookie  and  Cracker  Production,  Stream¬ 
lined,  175 

Co-ordination,  F-xporiment  in  (Ed.),  425 
Correspondence,  i6,  99,  269 
Corrosion; 

in  the  Food  Industry  (B(X)k),  446 
X’itrates  and  Container  (Ed.),  172 
Corrosion  Technology  (Ed.),  129 
Cracker  I’roduction,  Streamlined  Cookie 
and, 175 
Cream: 

Filling  (or  Wafer  Biscuits  (Fnq.),  336 
Preservation,  Hydrogen  P»*roxide  (N,), 
498 

Weeping  of  Synthetic  (l-niq.),  294 
Crosbie-Walsh,  T.,  406 
Cucumber  Protiucts  in  Sweden,  The 
Manufacture  of,  320 

Cutlet,  When  is  a  Cutlet  not  a  (ICd.),  299 


Dairy  Plant,  X'ew  Irish  Company,  (N".),  503 
Dairy  Pr<xluce,  Supplies  (BcM>k),  139 
Decontrol  of  Meat  (Ed.),  255 
Deep  Freeze  Plant  in  Scotland  (X'.),  494 
IFehydration,  Treatment  of  Potatoes  for 
(Ed.),  44 

Dehydrofrozen  Fruit  and  Wgetables  (X'.), 
430 

Dental  Caries,  FckkI  and  (Ed.),  340 
Dietetic  Flours  (X.),  154 
I>ough  Retardation  (Ed.),  257 
Dried : 

F!ggs,  Bacteriology  of  (Ed.),  43 
Pineapple  from  Kenya,  399 
Ve.ist,  The  Manufacture  of  .\ctive,  305 
Drinks,  .American  Flavours  for  Soft,  65 
Drugs  .Amendment  Bill,  The  Food  and 
(Ed.),  297 

Drying  of  Vine  Fruits,  1  he,  309 
Dutch  Microbiological  Food  S|K>ilage 
Problems,  Some,  231 
Dyes  and  Cancer,  FcxkI  (Ed.),  424 


Economy  in  the  Boiler-house  (Book),  429 
F'gg  P.asteurisation  (l-^d.),  384 
Eggless  Meringiu“s  (Ed.),  426 
Eggs,  Bacteriology  of  Dried  (Ed.),  43 
Electric  Motors,  Small  (Bcxik),  313 
lilectricity  and  F<x)d  Pnxluction  (Ed.),  129 
Fmiulsions  and  Emulsification  (Ikxik),  438 


Factory  Descriptions; 

.Askey’s  Premier  Bis<-uit  Co.,  91 
Barclay  Perkins  and  Co.,  47 
Cadbury  Bros.,  Moreton,  427 
Darlington,  W.,  and  Sons,  343 
Ever- Fresh  F<xxls,  133 
Gricks,  W.  A.,  and  Sons,  397 
Kavanagh,  P.,  and  Sons,  5 
Kenya  Canners  Ltd.,  469 
Kenya  Meat  Connnission,  301 
.Margetts  Preserves,  385 
National  Biscuit  Company,  175 
Socie'te  des  Eleveurs  V'endcens,  217 
Treforest  Chemical  Co.,  259 
Fat  Testing,  I*recision  (lid.),  383 
Fats  and  Oils,  A’egetable  (Bw>k),  348 
F'eed  Weighing  Fiquipinent  (N.),  502 
Fermentation,  Continuous  (Ed.),  423 
Fermentations  Old  and  X'ew  (Book),  405 
F'ertilisers,  .Advice  on  (Book),  64 
Filth  Test  for  Flour  (X.),  308 
Filtration-extraction  of  Oilseeds  (Ed.),  89 
Fish: 

Canning  Industry,  Galicia’s  (Ed.),  258 
Deep  Freezing  in  Scotland  (N.),  494 
Flour,  Bread  Rolls  from  (Ed.),  423 
Fried,  Frozen  (X.),  499 
Handling  (Book),  67 
Icelandic  (Ed.),  215 
Listening  in  for  (Ed.),  256 
.Markets  Daily,  Clearing  the  (Ed.),  45 
Research  in  South  .Africa  (Ed.),  172 


Flavour : 

Cheese  (Ivd.),  173 
Chicken  (Ed.),  341 
Strawberry  Puree  (X.),  443 
Flavouring  Material  for  Ice  Cream,  New 
(N'-).  .^51 

Flavours  for  Soft  Drinks,  .American,  65 
Flour: 

Bread  Rolls  from  Fish  (Ed.),  423 
Cake,  Evaluation  of,  479 
Dietetic  (X.),  154 
Filth  Test  for  (X.),  308 
Fluorescence  .Analysis  (B<x)k),  313 
Fluoride,  IX'tennination  of  (X.),  140 
Fluorination  Fight,  Small  Town  (I'-d.),  132 
Food: 

.A  Chat  almut  (Ed.),  44 
and  .Agriculture  Groups  in  .Austria, 
The,  349 

and  .Agriculture  Statistics  (Book),  488 
and  IVntal  Caries  (Ed.),  340 
and  Drugs  .Amendment  Bill,  The 
(Ed.),  297 

and  the  Future  (Ed.),  45 

and  the  Japanese  Surrender  (B(X)k),  94 

.Antibiotics  and  (Ed.),  44 

Composition  of  (Book),  260 

Control,  (iovernment  (Ed.),  341 

Dirty  (Ivd.),  87 

Dyes  and  Cancer  (F-d.),  424 

Flashes  (Ed.),  258 

for  Man  and  Beast,  434 

Fortification,  472 

from  the  .Andes,  yoinoa  (Ed.),  216 
Handling  Legislation  (Ed.),  339 
in  Parliament  (Ed.),  171 
Literature,  .Abstracts  from  Recent, 
25,  73,  III,  155,  196,  239,  279.  .^23, 
365,  409, 449 

Manufacturer,  The  Role  of  the  (Ed.), 
297 

Min.stry,  .Almalgamation  (Ed.),  425 
Must  Be  Made  Safe  (B<x)k),  16 
Packaging,  191 
Poisoning  (Bexjk),  360 
Ih-oduction,  Electricity  and  (Ed.),  129 
Ihrixlucts,  Consumer  Response  to 
(Ed.),  89 

Research  (B<x>k),  148,  306 
Spoilage  Problems,  Some  Dutch 
Microbiological,  231 
Sterilisation  by  Irradiation  (lid.),  340 
Through  the  .Ages  (B<x)k),  20 
Toxic  Residues  in  (Ed.),  131 
V.  Population  (Ed.),  381 
Foods: 

Antioxidants  in  (X.),  430 
from  r.\’.  Light,  I*rotecting  (L'd.),  90 
in  F'rance,  Quick  Frozen,  217 
Lead  in  (X.),  396 
Standards  for  Quick  Frozen,  317 
Zinc  in  (X.),  136 
Fortification  of  F(xxl,  472 
France,  Quick  Frozen  Fo<xls  in,  217 
Fresh  Fruit,  Radiation  Pasteurisation  of, 
.  4.D 

Frood,  Lyon’s  X’ew  Lines  (X.),  498 
Frozen  Concentrated  Fruit  Juices,  Part  1, 
439;  Part  2,  48.1. 

Frozen  Fcxxls  in  France,  Quick,  217 
Fruit: 

and  Vegetable  Juices  (Book),  148 
and  A'egetables,  Dehydrofrozen  (N.), 
4.10 

Canned,  Decontrol  (X.),  301 

Curds  and  Orange  Juices  (Ed.),  215 

Dried  (Ed.),  90 

Dutch  I*rocessing  (Ed.),  468 

Growing  Research  (X.),  9 

Juices: 

Cider  and  (X.),  393 
Concentrated  Frozen: 

Apple,  487 

Distribution  in  U.S.,  485 
Grape,  487 
Lemon,  486 
Pineapple,  486 
I’reservation,  483 
Quality  Standards  in  U.S., 
485 

Tomato,  487 

A'olatile  Flavours,  Restora¬ 
tion  of,  483 

Lemon,  from  l'.S..A.  (X.),  501 
Passion,  149 

I’reserxation  in  India  (X.),  475 
Preserved,  Indian  Duties  on  (X.),  499 
Radiation  Pasteurisation  of  Fresh,43i 
Research  (X.),  54,  410 
Supplies  (llook),  139 
Fruits,  the  Drying  of  Vine,  309 
Fudge,  Vanilla  (Enq.),  252 


Fuel  Economy  (Book),  276 
Fungi,  Identification  of  (Book),  316 


Galicia’s  Fish  Canning  Industry  (Ed.),  238 
Gallates,  The  Higher  .Alkyl,  401 
Gelatin : 

and  Glue  Research,  70 

From  Raw  Material  to  Finished 
Pro<luct,  239 

Xutritive  Value  of  (Ed.),  236 
Glucose,  What  is  (Ed.),  i 
Glue  Research,  Gelatin  and,  70 
Government  Food  Control  (Ed.),  341 
Grain  Pest  (Ed.),  384 
Grapefruit  Juice,  Coloured  (X.),  197 
Greengages,  Candied  Pears  and  (Enq.),  210 
Groundnuts: 

.Again  (Ed.).  339 

Milk  Substitute  from,  271 
Gum  Drops,  .American,  476 


Ham  Cure  for  the  Tropics  (Enq.),  168 
Handling  in  .America,  Materials  (X.),  154 
He.alth: 

Bread  and  (Btxik),  366 
Public  (Ed.),  43 

Heinz,  H.  J.:  Lancashire  Factory,  new 
(X.),  494 

Herring  Industry,  The  (Ed.),  382 
Holland,  Fruit  and  Vegetable  Pnx-essing 
in  (Ed.),  468 
Honey : 

.Australian,  109 

Continuous  I’rcx-essing  for  (Ed.),  87 
H.arvest  (Ivd.),  426 
H  ygiene : 

in  the  Kitchen  (X.),  222 
in  Meat  Manufacture,  227 


Ice  Cream: 

Industry,  Wafer  Goods  for  the,  91 
New  Flavouring  Material  for  (X.), 

351 

Stabilisers,  314 
Wafer  Biscuits  for  (Enq.),  210 
Ice  Lollie  Standards  (lid.),  130 
Income  Tax  and  Machinery  (X.),  352 
India: 

Five  Year  Food  Plan  (X.i,  501 
Fruit  and  A’egetable  Preservation 
(X.),  47.S 

Milk  and  Slilk  Products  in  (X.),  308 
Preserved  Fruits  Duties  (X.),  499 
Research  IX'velopments  (X.),  233 
Industrial: 

Catering,  Bulk  Packaging  for,  383 
Chemistry  (Book),  408 
Infestation,  Pest  (B<x>k),  307 
Ireland,  Quick  Freezing  in,  133 
Irradiation: 

Fixxl  Sterilisation  by  (lid.),  340 
of  Food  (X.),  398 


and  Marmalade  Industry,  The  Irish,  5 
Pineapple  (Enq.),  420 
Jellied  Eels  in  .Aspic,  397 
jellies,  Tangerine  (Enq.),  420 
jelly: 

Cubes,  “Sweating"  of  (Enq.),  126 
Piping  (linq.),  126 
Red  Currants  for  (Enq.),  294 
Juice,  Fruit  Curds  and  Orange  (lid.),  215 
j  uices : 

Frozen  Concentrated  Fruit,  Part  i, 
439:  Part  2,  483 

Fruit  and  Vegetable  (Book),  148 


Kenya; 

Dried  Pineapple  from,  399 
.Meat  Factory,  301 
Pineapple  Cannerv,  469 
Kippers,  Mediocre  (lid.),  213 


Land  Development,  Fiast  .African  (Ed.), 
1.30 

Lard  Antioxidant,  A  X’ew  (X.),  398 


December,  1954 — Food  Manufacture 


Lead  in  Foods  (X.),  396 
Legislation,  Food  Handling  (Ed.)i  339 
Liqueur,  Scotland’s  N’ew  (Ed.),  425 
Loaf,  A  Tastier  (Ed.),  171 
Lolister: 

Pool,  Oban’s  (Ed.),  299 

The,  Part  1,  353;  Part  11,  391 
l.ollie  Standards,  Ice  (Ed.),  130 
I.uneheoii  Meat,  Pork  (Enq.),  84 


M 

Maepherson,  P.  and  Sons,  Deep  Freeze 
Plant  (X.),  494 

Malnutrition  Explained  (Hook),  140 
Malt  Bread  (Enq.),  40 
Mango  Chutney  (Enq.),  304 
Margarine: 

Story  (Ed.),  216 
Vitaniinisation  of,  137 
Marketing,  .\ustralian  Meat  (Ed.),  214 
.Marmalade  Industry,  The  Irish  Jam  and,  5 
Marzipan  Meal: 

(Enq.),  294 

Substitute  (Enq.),  336 
Materials  Handling  in  America  (X.),  154 
Meal  Substitute,  Marzipan  (Enq.),  336 
Meat: 

Canned,  Symposium  (X.),  490 
Decontrol  of  (Ed.),  255 
Ik-hydration,  Improved  Ihrocess  (Ed.), 
465 

Factory,  Xairobi’s  Xew,  301 
Industry,  Ireland’s  Dead  (Ed.),  88 
Industry,  Labour  I’rublems  in  the 
(Ed.),  130 

Manufacture,  Hygiene  in,  227 
Marketing,  .Australian  (Ed.),  214 
Pork  Luncheon  (Enq.),  84 
lYessed  (E'd.),  2 
Supplies  (Book),  139 

Mechanisation  in  the  Tea  Industry  (Ed.), 
213 

Mellon  Institute,  Research  at  the  (Ed.),  425 
Metal  Cans  of  the  Future  (Ed.),  383 
Mexico,  .Adulterated  Focxl,  Measures 
Against  (Ed.),  466 

Microln-s  Illustrated,  Bread  (Book),  240 
Microbiological  Food  Spoilage  I’roblems, 
Some  Dutch,  231 

Microbiology,  Prelude  to  (Book),  304 
Milk: 

and  Milk  Products  in  India  (X.),  308 
Condensed,  History  of  (X.),  153 
Pasteurisation  Plant  (B<H)k),99 
Substitute  from  (Iroundnuts,  .A,  271 
Swiss  Imports  Controlled  (X.),  499 
Treatment  (Book),  58 
Milling  Industry,  The,  Part  I,  55;  Part  II, 
105 

Ministry  of  Food: 

Amalgamation  (Ed),  423 
Statutory  Instruments,  72,  182,  338 
Mixer,  Lalmratory  (X.),  302 
Motors,  (learc^d.  Electric  (X.),  302 
Mushroom  (Irowing  on  Trays,  343 
Mussels,  Bottling  of  (Eaiq.),  462 
Myxomatosis  Report  (Ed.),  214 


N 

Nairobi’s  Xew  Meat  Factory,  301 

New  Zealand.  Research  in  (X.),  319 

Night  Baking  (Ed.),  381 

Nitrates  and  Container  Corrosion  (Ed.),  172 

Nucleic  Acid,  from  Torula  Ye.ast  (Ed.),  466 

Nutmeg  Oil,  .A  Xew  (Ed.),  3 

Nutrition: 

Human  and  .Animal  (Book),  364 
I*rotein  (Ed.),  257 
Recent  Advances  in  Protein,  183 
Research  (X.),  278 


o 

Oat  Cakes  (Enq.),  84 
Oil: 

.A  Xew  Nutmeg  (lul.),  3 
Agreement,  Olive  (lid.),  424 
Bulk  Trans;)ort  of  (Ed.),  129 

Oils: 

Vegetable  (Book),  238 
Vegetable  Fats  and  (B(X)k),  348 
Oijsceds,  Filtration-extraction  of  (Fd.),  89 
Olive  Oil  Agreement  (Ed.),  424 
Onion  Stuffing,  Sage  and  (Enq.),  378 

Food  Manufacture — December, 


Onions : 

Cocktail  and  Pickled  (Enq.),  126 
in  Brine  (Pinq.),  336 

Orange  Juice,  Fruit  Curds  and  (Ed.),  215 


P 

Packaging: 

Biscuits  (Ed.),  45 

Cartons,  “  Zip  Opener  ”  for  (X.),  493 
Food, 191 

Industrial  Catering,  Bulk,  385 
Lifting  Handle,  “  Carry  Pack  ”  (N.), 
495 

Problems,  Open  Forum  on,  235 
Telcothaie  Coated  Paper  (X.),  495 
Papain,  Stabilisation  of  (P.d.),  341 
Parkin  Mixture  (linq.),  504 
Passion  Fruit,  The,  149 
Pasteurisation : 

I  Egg  (Ed.),  384 

1  Xew  Check  on  (Ed.),  88 

of  Fresh  Fruit,  Radiation,  431 
Plant,  Milk  (B(x>k),  99 

!  Patents,  Recent,  41,  83,  127,  169,  211,  233, 
293,  337,  379,  421.  463.  503 
Pea  Processors,  Marsh  Spot  and  (Ed.),  130 
Peanut  Butter  (Enq.),  294 
j  Pears  and  Cireengages,  Candied  (Enq.),  210 
'  Peas,  Dried,  Imports  (X.),  301 
'  Peppermint  Lumps  (Ivnq.),  168 
I  Pest  Infestation  (Book),  307 
Piccalilli  (Enq.),  40 
I  Pineapple : 

I  Cannery,  Kenya,  469 

Dried,  from  Kenya,  399 
I  Jam  (Enq.),  420 

Pipes,  (Hass  for  Food  Factories  (X.),  503 
i  Piping  Jelly  (linq.),  126 
Poisoning: 

I  .Antimony  (Ed.),  3 

Food  (Book),  360 
Population,  Food  v.  (Ed.),  381 
Pork  Luncheon  Meat  (Enq.),  84 
Porridge  Flavour  Problems  (Ed.),  465 
Potato  Storage  (Book),  190 
Potatoes  for  Dehydration,  Treatment  of 
(Ed.),  44 
Poultry : 

1  Jet-Freezing  (Ed.),  465 

^  Show  (X.),  498 

!  Prawn,  .A  Nameless  (Ed.),  299 
I  Prawns,  Semi-dried  (X.)  108 
I  Prepackaging  Farm  Produce  (Ed.),  341 
I  Protein: 

from  Leaves  (Ed.),  131 
!  Nutrition  (Ed.),  237 

I  Nutrition,  Recent  Advances  in,  183 

I  Story,  The  (Book),  347 

I  Proteins,  Recent  .Advances  in  the  Bio- 
I  chemistry  of  the,  265 

Provisioning,  Father  of  Mass  (Ed.),  300 


Q 

Quaternary  .Ammonium  Compounds,  Pro¬ 
gress  with,  277 
Quick: 

Freezing  in  Ireland,  133 
Frozen  Fotxls  in  France,  217 
Frozen  Foods,  Standards  for,  317 
Quinoa-  Foo<l  from  the  .Andes  (Ed.),  216 


R 

1  R.adiation  Pasteurisation  of  Fresh  Fruit, 

I 

Radioactive  .Alga*  for  Food  Research  (X.), 
499 

Recorder,  Electronic  (X.),  502 
Red  Currants  for  Jelly  (Enq.),  294 
Refrigerator  Standards  (X.),  503 
I  Refrigerators,  IX-frosting  (X.),  302 
1  Res«*arch : 

I  at  the  .Mellon  Institute  (Ed.),  425 
i  IX-velopments,  Indian  (X.),  233 

I  Foo<l  (Book),  148,  306 

Fruit  (X.),  34,  410 
I  Fruit  (irowing  (X.),  9 

I  Gelatin  and  Glue,  70 

in  Britain,  Scientific,  223 
'  in  New  Zealand  (X.),  319 

in  South  .Africa,  Fish  (Ed.),  172 
'  Nutrition  (X.),  278 

Organisation  Operates,  How  an 
I  .American,  17 

1954 


I  Rese^ch  (cotUinunl): 

Seaweed  Harvesting  and  Processing, 
‘  447 

Vegetable  (X.),  364 

Rice,  Venezuelan  Processing  Plant,  Xew 
I  (N’.).  500 
,  Roll  Mo^  (Enq.),  378 
Rusks  (Enq.),  40 


s 

Sage  and  (Xiion  Stuffing  (Enq.),  378 
I  Salad  Cream  Problems  (Enq.),  168 

Sales  Meth<xls,  Investigation  of  (Ed.),  467 
Salmon  Canning,  .Alaska,  444 
Sauce,  Thick  (Enq.),  378 
'  Sausage  Standards  .Again  (Ed.),  213 
Sausages,  Wall’s  Factory,  Xew  (X.),  494 
Scientific  Research  in  Britain,  223 
Screenings  (Enq.),  40 
Seaweed  Harvesting  and  Processing  Re¬ 
search,  447 

Semolina  from  Soft  Wheat  (X.),  499 
Sesame,  Tough  (Ed.),  300 
Shark,  Hunting  the  (Ed.),  214 
Shrimp  Bacteriology  (X.),  71 
Shrimps,  Potted,  68 

j  Sieving  of  Powderv  Materials,  Gyratory, 
187 

Sight  Glass  (X,),  503 

Slaughterhouses  .Act,  1954,  The  (X.),  361 
South  .Africa,  Fish  Research  in  (Ed.),  172 
Spices  through  the  .Ages  (Book),  438 
Spoilage  Problems,  Some  Dutch  Micro¬ 
biological,  231 
Stabilisers,  Ice  Cream,  314 
Standards : 

.A  Year’s  (Book),  437 
I  for  Canners,  International,  59 

for  Quick  Frozen  Foods,  317 
Ice  Collie  (Ed.),  130 
Sausage  (Ed.),  213 
Starch : 

and  Starch  Products  (Book),  38 
Indicator,  Stable  (X.),  281 
'  Production  in  .Australia  (Ed.),  236 

'  Starch-Filled  Confections — .American  Gum 
I  Drops,  476 
Sterilisation : 

by  Irradiation,  Fcxxl  (Ed.),  340 
Industrial  (N.),  234 
Storage,  Potato  (13<wk),  190 
Strawberry  Puree,  Flavour  in  (X.),  443 
Sugar: 

Production  in  Venezuela,  Increased 
(X.).  408 

j  Refining  in  the  I’.S.A.,  Beet,  Part  I 

100;  Part  II,  141 
I  Revival,  Wood  (Ed.),  174 

Technology  (Book),  ^ 

'  Vennicelli,  Coloured  (Enq.),  232 

I  “  Sweating  ”  of  Jelly  Cubes  (Enq.),  126 
I  Sweden,  The  Manufacture  of  Cucumber 
I  Products  in,  320 

Switzerland,  Milk  Imports  Controlled  (X.), 
I  499 

Synthetic  Cream,  Weeping  of  (Enq.),  294 


T 

Tangerine  Jellies  (Enq.),  420 

Tea  Industry,  Mechanisation  in  the  (Ed.), 

Toxic  Residues  in  Foo<l  (Ed.),  131 
Trade  Descriptions  (Ed.),  43 
Trade  Marks,  42,  86,  128,  170,  212,  234, 
29b.  338.  380,  422,  4f>4.  506 
I  Transport  of  Oil,  Bulk  (Ed.),  129 


u 

l’.S..A.: 

Algae,  Radioactive,  Food  Research 
and  (X.),  499 
Food  Fortification,  472 
U.V,  Light,  I’rotecting  Foods  from  (Ed.), 
90 


V 

X'egetable : 

Dutch  Processing  of  (Ed.),  468 
Fats  and  Oils  (Ikwk),  348 
Juices,  Fruit  and  (Book),  148 
Oils  (Book),  238 
I’reservation  in  India  (X.),  473 
Research  (X.),  364 

N’egetables,  IXhydrofrozen  Fruit  and 
(X.),  430 


509 


\'ermicelli,  Colouri-d  Sugar  (Liiq.),  252 
Vine  Fruits,  The  Drying  of,  509 
Vitamin  A,  The  Aetion  of  (Fil.),  382 
V'itaniin  C,  Container  Materials  and  (Kd.), 
4 

X’itainin  Hncyclopacdia  (Book),  489 
Vitaminisation  of  Margarine,  137 
N'itaininised  Hrea<l  in  tierinany  (Kd.),  88 
N’itaniins: 

Th«‘,  Part  I,  95;  Part  II,  145 
The  Nutritional  Signific  anee  of  (Book), 
10 


'  W  I 

I  Wafer:  > 

I  Biseuits,  Cream  Filling  for  (Knq.),  336  I 

Biscuits  for  lee  Cream  (Km).),  210  I 
(Imxls  for  the  Ice  Cream  Industry,  91  1 

Wall’s  New  Sausage  and  Pie  Factory  (N.), 
494 

West  .Africa,  C<x'oa  PrcKluetion  in  (Kd.),  383 
,  Wheat,  Canadian  X'arieties,  new  (Kd.),  407  ^ 

I  Wheat  in  Irish  Bread,  Native  (Kd.),  299 
I  Wine,  Too  much  (1^1.),  298 


Y 

A’east ; 

Pnxluction,  McKlern  (Book),  237 
The  Manufaeture  of  .Active  Dried,  305 
Torula,  Nucleic  .Acid  from  (Kd.),  466 


z 

Zinc  in  FockIs  (N.),  130 
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At  Thames  Board  Mills  production  of 
board  has  multiplied  fifty  times  in  fifty 
years.  This  Company ,  who  pioneered  the 
large-scale  usage  of  board  and  fibreboard 
cases  in  this  country,  now  looks  forward 
to  the  completion  of  these  important 
extensions  which  will  bring  its  total 
capacity  at  Purfieet  and  Warrington  to 
half -a -million  tons  of  "THAMES 
BOARD  "  and  125,000,000  "FIBERITE" 
packing  cases  a  year. 


THAMES  BOARD  MILLS  LTD 

PURFLEET.  ESSEX  &  WARRINGTON,  LANCS 


Manufacturers  of: 

‘THAMES  BOARD"  for  cartons,  boxes,  bookbinding:. 
‘FIBERITE”  Packing  Cases  in  solid  and  corrugated 
fibreboard. 

“ESSEX"  BOARD  for  walls,  ceilings,  partitions. 
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SERVICE  TO  PACKAGING 

Extensions  (present  and  planned) 

to  Britain’s  iargest  board  miiis 


An  impression  of  the  new  No.  9 
boardmaking  machine  at 
Mersey  Works.  Warrington. 


boardmaking  machine  at  Warrington  is  already  in 
production. 

STAGE  No.  2  —  well  under  way  —  is  the  construc¬ 
tion  of  a  converting  factory  at  Warrington  with  a 
floor  area  of  250,000  sq.  ft.  to  give  additional  pro¬ 
duction  of  flbreboard  packing  cases. 

STAGE  No.  3  is  the  erection  of  an  additional 
boardmaking  machine  (No.  10). 

In  adding  to  its  own  achievements,  Thames 
Board  Mills’  organisation  is  ensuring  more  British 
packaging  for  British  goods. 


Demand  for  packaging  grows  every  year.  Its 
importance  is  realised  by  industrialist  and  house- 
vdfe  alike. 

Thames  Board  Mills  Ltd.  —  the  largest  manufac¬ 
turers  of  board  and  packing  cases  in  this  country 
—plans  to  serve  industry  still  more  by  further 
large  extensions  to  its  Warrington  Mills  —  exten¬ 
sions  which  when  finished  will  have  cost  £9,0(X),0(X). 
STAGE  No.  I  is  completed  —  the  new  giant  No.  9 


Who  left  the 


tap 

running? 


"-vj 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HOMACOL  Drop-by>Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  too! 


HOMACOL 


May  we  send  details? 


LIQUID  TOILET  SOAP  SYSTEMS 


THE  HORTON  MANUFACTURING  CO.  LTD.,  R  I C  K  M  A  N  S  W  O  RT  H  ,  HERTS. 

r«/,phon«:RickcMniworthll9l  Ttltgrmu:'  ‘Liq«iMp«**KI«kinMUw«rth 


Gear-Up  for 
Higher  Production 


Forklift 


Forklift  10 


Rartsomes  Forklift  or 
Platform  Truck  for  every 
goods  handling  purpose. 
Ask  for  a  technical 
representative  to  call,  or 
write  for  complete  cata- 


VIEW  OF  MIXING  HEAD  SHOW¬ 
ING  ANGLES  OF  TUBES 


Our  plant  has  now  been  developed  to  cover  ALL 
requirements  and  we  can  supply  mixers  to  fit  any 
container  from  2  gals,  upwards.  Forward  details  of 
your  requirements  giving  size  of  container  and  media 
to  be  mixed  to: 

THE 

OSBORNE  ENGiaiS  11D 

HARROW  HOUSE  •  HARROW  STREET  •  HULL 

TELEPHONE  37305 


y  'onge  of  Electric  Trucks  in- 

/m  ^  eludes  Forklift  Trucks,  Platform 

"  Trucks,  Crone-trucks  &  Tractors. 


RANSOMES  SIHS  *  JEFFERIES  LTD.,  ORWELL  WORKS,  IPSWICH 

IPSWICH  2201  («  /inet) 
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BETTER  tqUICKER 


After  years  of  experiment 
Osborne  Engineers  Ltd., 
have  perfected  a  mixer  that 
will  not  only  halve  the  pro¬ 
duction  time  and  costs,  but 

...III  ^1.^  _ _ I _ 


WILLIAM  BRYAN  LTD 

Ijox  Jitiest  QtuaiUtf 

f 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to  ; 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

T£L£fHON£  NO.:  MAN  I4S7.  T£L£CRAI’HIC  ADDKSS:  VOLTZIN£.  tlLCAT£.  LONDON 


I  .  .  j 

The  most  informative  up-to-date,  yet  thoroughly  practical,  book  on  the  production  of  sausages  and  small  ^ 
In  goods  that  has  ever  been  published  | 

I  SAUSAGE  AND  SMALL  GOODS  PRODUCTION  ^ 

P  by  Frank  Gerrard,  M.lnst.R.,  M.R.San.l.  ^ 

^  208  pages,  ins.  x  ins.  Third  edition,  reprinted  twice.  Price  15/-  plus  postage,  J 

J  4d.  U.K.  lOd.  Abroad.  t 

r  t 

%  CONTENTS  i 

*  t 

Equipment:  Electrical  Running  Costs,  Fuses.  Mincer  Operation  and  Main-  i 

K  tenance.  Mincers,  Knives  and  Plates,  Filling,  Fillers,  Bowl  Choppers,  Combina-  ] 

tion  Machines.  Small  Trade  Equipment:  .Accommodation,  Ventilation,  Plant,  ^ 

d  Planning.  Small  Factory  Layout:  Coppers,  The  Smoke  House,  Factory  Layout,  ^ 

C  Factory  Hygiene.  Sodium  Hypochlorite.  Sausage  Ingredients.  Binders.  j 

Seasonings.  Sausage  Containers.  Storage  and  Preservation.  Meat  Curing.  ^ 

Costing.  Sausage  Recipes.  Continental  and  American  Types.  Factory  Recipes.  t 

Cooked  Meats.  Meat  for  Canning.  Utilisation  of  Waste.  Legal  Enactments  speci-  1 

\  fically  affecting  Sausage  Manufacturers.  i 


k  Obtainable  from  your  bookseller. 

p  LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.I 
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MAKE  Vi  TON  LOADS 
A  ONE-MAN  LIFT 


As  specialists  in  the  design,  manufacture  and  THROUGHOUT  YOUR  BUSINESS 


^,th  a  HUNORfo 


Power  that 


AS  A  VACUUM  PUMP 

Food  Containers  and 
Bottle  Filling 
Paper  Feed  of  Printing 
Machines 

Oil  Reclaiming  Plant 
Sump-cleaning  Equipment 
Milking  Machinery 
Photographic  Process-film 
Holders 

Light-duty  Press  Feeders 
Liquid  Sampling  Equipment 
Pneumatic  Lifting  by  Suction 
Pad 


AS  A  COMPRESSOR 

Industrial  Oil  Burners 
Precision  Gauging 
Instruments 

Humidity  Control  Units 
Pressure  Filters  for  Foodstuffs 
Glass  Blowing 
Packaging  Machinery 
Pneumatic  Control  Gear 

Write  for  leaflet  RB2  3 
stating  your  application. 


Lifts  '/iTON 
nearly  5  FEET 
in  I  MINUTE 
by  HAND 


No  Batteries 
No  Upkeep 


HUNDREDS  OF  FAMOUS  FIRMS  FIND 
THE  NEWTON  HYDRATRUCK  TAKES 
ALL  THE  LABOUR  OUT  OF  LIFTING 


ir  ORIGINALS  OF  THESE  AND  MANY  OTHER  TESTIMONIALS 
MAY  BE  SEEN  ON  REQUEST. 


otary 


for  vacuum  or  pressure 


Potent  No.  647917  World  ratonts  Ponding 


[iiG  Y-iJ  K? 

BOREAS  WORKS  RFDDING10N  CROYDON 
PNEUMATIC  ENCINEERS^-LSTAHLISHED  1901 


performance  of  air  compressors  and  vacuum 
pumps,  Lacy-Hulbert  can  help  with  your 
problems  of  application  and  installation — and 
supply  individual  accessories  or  a  complete 
plant. 


about  the 


Hydratruck 
also  available 


•  “A  great  time  -  saver 
transferring  dies.” 


•  “  Conveyance  of  heavy 

tools  and  equipment  in 
Machine  Shop.” 


•  “  Daily  use  in  toolroom, 

press  shop,  machine  shop  — 
satisfactory  in  every  way  — 
glad  to  recommend  their  use.” 


•  “  Saves  use  of  crane  —  a 

sound  investment  giving  an 
advantage  in  safety  and  time 
factors.” 


#  “  Most  useful  maid-of-all- 

work.  Unloading  and  loading 
—  moving  heavy  dies  into 
position  —  shop  transport.” 


•  “  Extremely  useful  for 

stacking  —  fitters  use  as 
adjustable  platform  doing 
overhead  jobs  —  manoeuvring 
light  machinery  into  position.” 


DOWER  JACKS 

I  \Mlimited 


TE 


VAIITTA  RO.*  ACTON  •  LONDON  •  W} 
111  SNIFNIR9S  IVSN  }441  NiWSORtHI  lAlMI  LOMOM 
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RAYOPHANE 

FOR 

PROTECTION 

AND 

WRAP-APPEAL 

•k  it  * 

SOLE  SELLING  AGENTS 

FELBER,  JUCKER 

&  CO.  LTD. 

LONDON  *  ThamM  Houm 
Quaan  St.  Plata,  E.C.4 
Tal.:  CITY  1087  (4  lints) 

Grams :  Falbar,  Stock,  London 

M  A  NCH  ESTER  :  2*  Patarj;j»att_^ 
~^  Tal.:  BlacMritrs  3337  16  lints') 
Grams  :  Falbtr.  Manchtsctr 


Are  your  Filling  Arrangements  Satisfactory? 

THE  DUCKWORTH  FILLER  WOULD  HELP  YOU 


CLEAN 

ACCURATE 

MOBILE 

COMPACT 

• 

FILLS 
I -lb..  2-lb. 
and 

7-lb.  jars  and  tins 
at  the  rate  of 
•  2,000-lbs.  per  hour 


NO-JAR-NO-JAM 

DEVICE 

NON-METALLIC 

PISTONS 

CAPACITY 
ADJUSTMENT 
WHILST  RUNNING. 


FILLS 

JAMS 

JELLIES 

LEMON  CURD 
MARMALADES 
SYRUPS 
SOUPS 
ETC. 


MAY  WE  DEMONSTRATE  THIS  MACHINE  IN  YOUR 
FACTORY  WITHOUT  OBLIGATION? 


CALEB  DUCKWORTH  LTD.  *  COLNE  *  LANCASHIRE 
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ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 


NASH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


R«(d.  Trad*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


NO  FILTERS 
OR  AFTER  COOLERS 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


irUish  Madt 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 

HEAD  OFFICE:  Hfter  Works,  C«mni*rc*  Way,  Purity  Way,  Crtydoa  Taltyhaat:  Oraydaa  ItTC-C 

NORTHERN  OFFICE:  173  Rtyai  Eichaagt,  Mauchaitor,  1  Taltfliaat:  Nlackfrian  1033 


Guarantee  the  complete  freedom  from  iron  contamin¬ 
ation  in  your  produas  by  installing  ‘  Rapid  ’  Magnetic 
Equipment.  Whatever  the  process,  standard  types  arc 
available  which,  in  addition  to  purification,  protect  costly 
plant  from  damage,  and  remove  the  danger  of  claims,  etc. 
*  Rapid  ’  Equipment  is  in  daily  use  by  many  leading  food 
manufacturers;  its  reliability  and  efficiency  is  the  outcome  of 
more  than  fifty  years’  experience  in  this  specialised  field.  Let 
us  advise  you  on  the  equipment  best  suited  to  your  particular 
needs!  We  shall  be  pleased  to  furnish,  without  obligation, 
technical  assistance  and  illustrated  literature  covering  our 
range  of  Electric  and  Non-Electric  Magnetic  Equipment. 


EQUIPMENT 


MPID  HACnrncmCHINES  ltd.,  LOHBARD  ST.,  Birmingham  12  Telephone:  victoria  1137  (P.B.X.)  Telegrams:  '•  Magnetism,  Birmingham 
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STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.  1 


Telephone:  Waterloo  4833  (8  lines). 


Established  1882. 


Telegrams:  “  Distiller,  Phone,  London.' 


YOUR  JOB  IN  STAINLESS  STEEL 


»•,  IS  just  the  job  for  GIUSTI 
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Troughs  A  Bofies 


Homo(«nittrt 


Is  your  need  small  or  large  and  complicated  ?  Giusti  will 
supply  it,  expertly  fabricated  and  quickly  too. 

Giusti  make  anything  in  stainless  steel — from  small  trays 
to  complete  process  plants.  Our  engineers  have  undertaken 
jobs  for  the  varied  and  exacting  needs  of  the  Chemical, 
Pharmaceutical.  Food,  Confectionery,  and  many  other 
industries. 

We  specialise,  too,  in  plant  for  cooling,  heating,  mixing, 
emulsifying,  and  storage  of  liquids,  from  1  to  5,000  gallons. 
Make  this  know-how  and  experience  work  for  you! 
Just  call  or  write  for  a  competitive  quotation. 

A  SERVICE  IN  STAINLESS  STEEL 

T.  GIUSTI  &  SON,  LTD.,  210  York  Way, 
London,  N.7.  Telephone:  NORth  5021 


Trantporubic  Vacs 


-  ' . . 

In-Vat  Emultifiars 


Reaction  Vessel! 


Storaie  Vat* 


ANOTHER  OF  THE  MANY  MODELS  LABELLING  WORLD  RENOWNED  PRODUCTS 


“UNIMATIC” 

The  illustration  shows  body  and  all  round  neck  labels  being 
affixed  simultaneously  to  Heinz  salad  cream  bottles.  The 
Purdy  *‘Unimatic**  labeller  can  equally  well  be  fitted  to 
handle  round,  oval,  square  and  many  other  shaped  con¬ 
tainers  and  to  do  single  or  multi-label  work,  labels,  with 
certain  exceptions,  being  gummed  over  entire  surface  to 
ensure  perfect  adhesion.  The  machine,  which  has  a  variable 
speed  drive,  is  fully  automatic  in  operation.  Output 
depends  to  some  extent  on  the  work  handled,  estimates 
being  given  when  samples  of  such  are  submitted  to  us. 

PACKAGING  EXHIBITION, (OLYMPIA  JAN  18  TO  38TH  1955 
STAND  7,  INNER  ROW.  FIRST  FLOOR,  NATIONAL  HALL 

THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 

PURDY  MACHINERY  CO.  LTD. 

’PboM  cy  ’Grams:  associated  with  farrow  &  JACKSON  LTD.  ROYaJ  8401 

4  1-42  PRESCOT  STREET,  LONDON,  E.l 


HIGH  VELOCITY 
ULTRANOMIC 
ECONOMIC 
STEEL  SECTIONAL 
HOT  WATER 
WASTE  HEAT 


^OILB'RS 


Pleaie  write  for  Publication  I3S3‘ 


Davey,  Paxman 


&  Co.  Ltd.  Colchester 


Telegrams:  Paxman  Colchester 


Telephone:  5151 
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GRINDING  MILLS 


Mills  for  the  reduction  of  ali  types  of  materials 
in  food  manufacture.  A  whole  range  of 
crushing,  grinding  and  puiverising  mills  is 
available  and  your  particular  requirements 
are  very  iikeiy  to  come  within  the  scope  of 
one  or  other  of  these  machines. 


Complete  equipment  for  the  manufacture  of 
starch  from  manioc,  rice,  wheat,  potatoes,  etc. 


W.  S.  BARRON  &  SON,  LIMITED 


GLOUCESTER 
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See  ALBRO  for  Fillers  <S  Cappers 


Telephone:  Howard  2622.  Telegrams:  Albromach,  EnficM 


This  Albro  15-head  fully-automatic,  vacuum-operated 
rotary  Powder  Filler  (the  first  of  its  kind)  is  capable  of  an 
output  of  120  containers  a  minute. 

It  is  completely  dust-proof,  and  designed  to  eliminate 
small  parts  which  may  be  lost  or  damaged.  There  are  no 
moving  parts  in  contact  with  the  product. 

There  is  an  Albro  machine  to  fill  every  need.  Write  for 
full  details  of  the  complete  range  of  fillers  and  cappers. 


ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  Wharf  Rd..  Ponders  End,  Middx. 


ALBRO  Filling  Machines 


for  Liquids,  Powders  &  Pastes 


To  keep  heat  in 
or 

to  keep  the  “cool”  in 

You  may  be  losing  valuable  heat,  or  your 
cooling  chambers  may  be  lettirtg  in  too 
much  heat. 

We  can  ‘tailor’  the  necessary  insulating 
panels  and  shapes,  for  the  manufacturer 
or  the  user,  ready  to  fit  without  trouble. 

We  also  make  hygienic  and  rigid 
‘  Flexometal  ’  panels — plywood  faced 
with  any  metal,  with  the’ edges 
sealed,  and  in  any  shape. 

Your  enquiries  will  be  welcomed. 


INDUSTRIES 

FLEXO  PLYWOOD  INDUSTRIES  LTD., 
South  Chingford,  London,  E.4 

Telephone  :  SILeerthem  2666  (  7  linet) 


For  over  seventy  years,  Harveys 
have  been  making  Perforated  Metal 
for  every  conceivable  purpose,  in 
every  kind  of  metal.  “  Harco  ** 
Screens  are  designed  to  give  maxi¬ 
mum  output  over  prolonged  periods 
and  under  the  most  exacting  con¬ 
ditions. 

Send  for  Catalogue  No.  F.D.  782 


Harco’ 


Metal 


Horvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 
WOOLWICH  ROAD,  LONDON.  S.E.7 
Telephone:  GREenwich  3232  (22  lines) 


Waterwhite  and  brilliant  liquors 


Whenever 


in  food 


industry 


lightcoloured 


and  pure 


syrups 


required 


NORIT 


Highly  Aclivaled  Decolou  ruing  Csrbon 

will  give 
best  results. 

There  is 
a  grade 
to  suit 


United  Norit  Sales  Corporation  Ltd.,  Amsterdam 


Representation  in  United  Kingdom 


Haller  &  Phillips  Ltd  -  London  E.C.2. 
14.  Wool  Exchange-Baiinghall  Street 
Telephone  MONarch  9041/2 
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A  Robust  Mixing  Unit  for  High  Output 
at  Minimum  Cost  C'ompatihle  with 
Maximum  ffhcifiicv  in  a  Range  ot 
Si/.estoNuit  I’rac  ticallv  All  Requirements 


The  Alile  Powder  Mixing  Machine 


ALITE  MACHINES  LTD 

Manufacturers  of  Filling,  Siftiny  and  Mixiny  Machines 

PIXMORE  AVENUE,  LETCHWORTH,  HERTS 

Telephone;  Letch  worth  96  5-6 


LIMITED 

Plantation  House,  Hincing  Lane,  London,  E.C.3 

TalaphoMt  MANaion  Houm  440S  (3  liiM*)  Talagrmmsi  Hamaclen  Loitdo- 
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Telftrams;  ^  U  \\  \\ 

“  Persistent."  \\  Vv  \\  \\  aj 
Liverpool  M  M  \.\  \^\ 

••  persistent."  V  \\  \  '' ' 

Rand.  London  'A  ‘A  \\  \\ 
Telephones  u  V  ’  \ 
Liverpool.  Central  \\  V\  \ '  \,  \ 
2995  tJ  lines  --.X  '  ,  -A 
London.  Temple  Bat  \'.  \\  V  \' 
0077  12  lines:  A  \  V'  \ 

\A\X\' 


BRANDS  I. 

"SANDOWN"  and  “HENZA  (Cokes); 
“AMRN"  (Special  Cokes) 

“  PERSISTENT  ’  (Charcoal). 

W#  ipetiltt  (« 

TERNKPLATES.  BI.ACKPl.ATES.  SHEETS 
V  BLACK  (/GALVANIZED.  STEEL  PLATES. 

A 

\\  All 


EVERin  &  CO. 

LIMITED 

LEAD  OmCD 

4U,  Chapel  St..LIVERP00L.3 

SRANcii  ornca. 

aaim.NHSM  iiotisi.  s«  isNcasTta  nsci 
STtA.su.  lOXOOS.  ax.2 


•  Separates  18  cwt.  per  hour. 

•  Regulated  Feeding. 

•  Does  not  require  supervision. 

•  Dimensions  14' 6*  x  4' 6' width  3' 6*. 

•  Runs  continuaily  for  24  hours  a  day. 
•  Can  be  easiiy  and  quickly  cleaned. 
•  Obuinable  in  two  sizes. 

•  Reasonable  delivery  date. 

•  Purity  :  highest  possible. 


AU  ENQUIRIES  TO  SOLE  AGENTS  FOR  THE  UNITED  KINGDOM. 


Fe  BOS  LTD. 

Gedney,  Spalding,  Lines. 

Ttl.;  LONG  SUTTON.  LINCS.  2232. 


Manufactured  by  M.  J.  da  Goeia,  Zaandam,  Holland. 


tMARCOAL  Pmfl 


P05f 


OAtQt'  PU« 


OUALITV 


HQmeURGER&SONS 


m 


TINP 


When  a  liquid  is  very  viscous,  the  most 
efficient  and  economical  method  of  transferring 
it  from  suction  to  discharge  with  minimum 
alterations  in  direction  of  tlow  is 
through  a  Howard  Rotary  Pump. 

The  Howard  Rotary  Pump  has  a  streamlined 
flow  and  offers  these  additional  features 

•  All  bearings  are  external,  and  of  ball  and 
roller  type,  running  in  oil. 

•  Capacities  up  to  joo  G.P..M. 

\  •  Ao  contact  of  moving  parts  in  pumt>  casing. 

I  •  Long  life  with  low  maintenance  charges. 

J  •  Can  be  made  in  any  machinable  materials,  irwlud- 

y  ing  stainless  steel,  gunmetal,  aluminium,  Lang 

alley,  .fR,  yR,  6R  and  jR  alloys,  cast  iron,  etc. 

For  further  details  write  to; — 


Howard 


PNEUMATIC  ENGINEERING  CO.  LTD. 


FORT  ROAD  •  F.ASTBOIRNF.  •  Sl’SSEX 


ENAMELLED  CHEMICAL  PLANT 

T.4C.CIa'rk4C;L'.' 

WolverhampFin 


ll£l 


■Ik" 


Food  Manufacture — December,  1954 


Ixxxvii 


W  W  I / /// 

•two  new  ftnner 

catelogues!  ; 


the  foremost 
importers  and  dealers 
in  dried  fruits 

GRAHAM 

&  Co.  Ltd. 

ES  TABLISHED  IN  EASTCHEAP  SINCE  1871 

3  ST.  GEORGE'S  LANE  EASTCHEAP 
LONDON,  E.C.3.  Mansion  House  4142 
and  at 

8-12  RAINFORD  Gdns..  STANLEY  ST. 
LIVERPOOL.  2.  Central  4680 

SUPPLIERS  TO  THE  WHOLESALE  AND 
MANUFACTURING  TRADES  EXCLUSIVELY 

PREPACKED  FRUITS 
UNDER  OWN  OR  CUSTOfAERS*  BRANDS 

Write  for  Our  Current  Price  List  with  detailed  offer  of  ..  . 


TN(  HCW  V-Bdt  Drive  Cualo(ue 

THE  NEW  Fractional  Horae  Power 

No  iao/14 

Catalogue  No.  1)0/14 

fane 

(  ) 

P9tT  PKl  Afomsi  a  rtmeu  tmyour 

Company  kturhtad 

J  H  FENNER  A  CO  LTD 
HULL  ENGLAND 

CURRANTS 

SULTANAS 

RAISINS 

DATES 


FIGS 

APRICOTS 

PEACHES 

PRUNES 


FRUIT  SALAD 
GLACE  CHERRIES 
PEEL 

COCONUT 


MANUFACTURING  QUALITIES 
oft-  Currants,  Sultanas, 
Dates,  Candled  Peel. 


Do  you  grind 

sugar  t 

. .  .  or  almonds,  or  milk  crumb?  These, 
and  many  other  raw  materials,  can  be 
ground  quickly  by  a  B.J-D.  Intermediate 
Atomill,  without  dust  flying  around. 
Further,  it  is  so  easy  to  strip,  clean  and 
reassemble  the  Intermediate  Atomill  that 
you  can  operate  it  economically  for 
batch  or  continuous  production.  A 
sample  test  can  be  made  on  your 
materials,  without  obligation. 

A  10  h.p.  electric  motor  provides 
the  power.  The  Atomill  is  virtually 
vihrationless  in  operation. 


As  a  guide,  below  are  typical  performances  of  the  Intermediate 
Atomill: 

Biscuit  134  lbs.  per  hour 

Lactose  470  „  „  „ 

Sugar  470  „  ,  „ 

Almonds  739  „  „  „ 

Milk  Crumb  600 

Write  for  Catalogued  469  to  BRITISH  JEFFREY-DIAMOND  LTD. 
WAKEFIELD,  YORKS,  or  to  London  Office:  13-17  CAXTON 
STREET.  S.W.l. 


99%  passing  48  mesh 

94%  „  100  mesh 

83  %  ..  300  mesh 

To  Ground  Almonds 
70%  passing  100  mesh 


use  an  ATOMILL  for  fast  fine  grinding 


0)4 


W  A  T 1 

III  1  1 

■ 

PH25 

UMUm 

Mimtl 

liTlftKiX»f3f Sk  imTSI 

LUS  nR  iwi  iit 

1 1  a  u-t  •  Htl  m  liSkfl 

VACUUM  EQUIPMENT  for 

HAM  CANNING 


The  loading  fi 

and  unload-  . 

ing  of  cans  ^  - 
into  drum  ijlfj 

type  vacuum  ' 

machines  and 

the  consequent  slacking  and 
unstacking  is  largely  wasted 
labour. 

The  TYPE  H  vacuum  seal¬ 
ing  machine  was  designed  so 
that  each  can  may  be  vacuum- 
ised  in  transit  between  the  dip 
soldering  of  the  end  and  pack¬ 
ing  into  the  retort.  Full  visi¬ 
bility.  pistol  grip  solder  gun 
with  solder  magazine,  and  a 
capability  of  producing  a  de¬ 
gree  of  vacuum  in  the  ham-can 
completely  beyond  even  the 
theoretical  possibility  of  the 
drum  type  machine. 


TYPE  H 


to  pests.. 


''‘''"'‘Si, 


For  a  few  pence  per  1 ,000  cubic 
feet  FCMiTE  DDT/LINDANE  smoke 
insecticide  pellets  will  destroy  with 
deadly  efficiency  most  common 
insect  pests  and  at  the  same  time 
protect  timber,  furniture,  furnishings, 
etc.,  against  woodworm  and  moth 
attack.  Foodstuffs  in  bags,  boxes 
and  original  containers  may  be 
safely  treated  in  situ  at 
recommended  dosage,  fumite 
ddt/lindane  ensures  pest-free 
premises  which  remain  ‘clear’  for 
several  weeks  or  even  months. 


in 

STORES 

WAREHOUSES 

and 

CANTEENS 


Quick-actbn 
FUMITE  LINDaSI 
givet  an  excelleiu  kiH 
against  bed-bngt, 
Pharaoh's  Ant,  etc. 


make  a  full  range  of  canning  marhinery.  Please  write  for  details 


PREMIER  FIITERPRESS  COMPANY  ITD. 


S 


/ry  Dirtoty 
epftcte^r.f 


British  Pactnt  Nos.  621732.  621894  and  6SI684— othtn 
p«ndinf. 


Service  and j or  supplies  from  all  Servicing 
Companies  or  write  for  sizes  and  prices 
to  the  Sole  Mamdacturers — 


GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 


Telephone: 
Wotiingtoo  5572 


Teleerams: 

Filterina.  Souphooe,  Loodon 


Cables: 

Filtering,  London 


WAECO  LTD  •  (FUMITE  Divitionl 

120/2  Victoria  Street,  London,  S.W.l.  Tel.;  Tate  Gallery  962« 

factory:  high  post,  Salisbury,  wilts. 


Vacuum  Drying  Chamber  for  Chocolate  Crumb 


Vacuum  Drying  Equipment 


for  the  Food  ond  Confectionery  Industries 
and  allied  trades 


PLENTY  &  SON  LTD. 

Marine  Engineers  &  Pump  Manufacturers 


NEWBURY  •  BERKS 

T.l.phone:  NEWBURY  7  TtUgrams:  PLENTY.  NEWBURY 


PASSBURG-BLOCK-HAAS  GMBH 
REMSCHEID-LENNEP  (Germany) 


Af.nu:  ORTHOS  INDUSTRIAL  TRADING  CO.. 
I,  Newgat.  Street,  Nawcaatle-on-Tyn., 


i 
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Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER.  4 
BLACKFRIARS  6311 


B  » li2]ffBllfBll?ainalfial[rafiai[all?Bina]fiillrilfiairalfialffaltraiiaifiinal[fananBlfiBlfiaitBllrBin3lBlltallialfiaHtalliaiBlfiafiaftaftBll 
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MOW  the  Kelt  MUe 

qrm^ts 


The  latest  Kek  Mill  responds  to  repeated  requests  fur 
a  mill  that  would  eronomirally  grind  sugar  and  other 
food  ingredients  to  finer  mesh  dimensions  than 
have  hitherto  been  customary.  This  finer  grinding 
has  been  achieved  without  saerifieing  to  the  slight¬ 
est  extent  the  speed  of  working  and  freedom 
from  clogging  for  which  Kek  Mills  are  renowned. 

Suction  Feed  Effects  Economy 

This  fine  grinding  mill  is  of  course  equipped  with 
the  Kek  suction  feed — so  especially  suitable  for 
sugar  an<l  other  free-flowing  materials — which  dis 
penses  with  the  motor,  starter  and  structural  work 
requireil  by  a  shaker  feeder. 

Full  particulars  of  the  Kek  Mill,  with  details  of  its 
icing  sugar  and  pulverized  sugar  producing  speeds  tcill 
be  sent  on  request. 

KEK  MILLS 

Available  in  3  sizes 

FOR  GRINDING,  BLENDING  AND  EMULSIFYING  1  SUGAR  AND  FOODSTUFFS  j 

Let  us  test  samples  of  your  materials  j  No‘«  compact  assembly 

!  with  feed  hopper  standing 

KEK  LTD.,  PALMERSTON  STREET,  ANCOATS,  MANCHESTER,  12.  Tel:  Ardwick,  Manchester  2122.  Crams:  I  conveniently  at  floor  level. 

“Kekgrind,  Manchester”  I 

b - ' 
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^  A  wealth  of  information  relating  to  the  methods  of  production  of  fatty  oils  and  of  processing  them  into  edible  \*i 
and  non-edible  products  has  been  collected  by  the  author  into  one  volume  in  ^ 

I  CONTINUOUS  PROCESSING  OF  FATS  8 

(•3  C* 

W  by  M.  K.  Schwilzer  j 

First  edition.  xix  +  354  pages.  Price  30s.  Postage,  Home  6d;  Abroad  Is.  5 

‘J  CONTENTS  J 

Lists  of  Diagrams,  Plates  aod  Tables.  Up-tonlate  statistical  data  on  World  ^ 

Production,  Distribution  and  Consumption  of  Oib,  Fats  and  Margarine.  Con-  R 

If  tinuous  Vegetable  Oil  Production  Methods  by  Pressing  and  Solvent  Extraction;  7 

M  Extraction  of  Liver  Oils;  Extraction  of  OUs  from  whole  Fish,  Fish  Offal  and  A 

Fish  Meal.  Continuous  Rehning  of  Vegetable  and  Fish  Oils;  Bleaching,  Deodoris-  rr 

ing.  Solvent  Fractionation.  Processes  involving  changes  in  the '  Chemical  v 

Characteristics  of  Oils  including  Hydrogenation,  Distillation,  Solvent  Crystal-  m 

lisation,  and  Sulphation.  Hydrogen  Production.  Finishing  Processes  in  the 
Production  of  Food  Fats,  Canning  and  Salad  Oils,  Margarine  and  Cooking  Fats; 

Peanut  Butter,  Vegetable  Ghee.  Manufacture  of  Soap  by  Spraying,  Centrifugal  x 

and  other  Continuous  Processes.  High  Pressure,  Countercurrent  Fat  Splitting, 

Distillation  of  Fatty  Acids;  Glycerol  Concentration  and  Continuous  Distillation. 

Materials  of  Construction  iKed  in  the  Vegetable  and  Fish  Oil  Industries.  Suppliers’  ? 

Index.  Subject  Index.  (Each  chapter  is  followed  by  extensive  references  and  ^ 

bibliography.)  ^ 

Obtainable  from  your  bookseller  i 

LEONARD  fflLL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l  e 
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. .  ^es,  WOaB. 
h^£IXioty/06// 


PLANNED 

FIRE  PROTECTION 

by  SPECIALISTS 


Telephone : 

W  AXlow  1061 


The  WALTER  KIDDE  COMPANY  LTD 


BELVUE  ROAD 


NORTHOLT 


MIDDLESEX 


Twin  Cylinder  Drying  Machines 

for  evaporating  to  dryness  .  .  . 

are  used  by  all  the  Milk  Marketing  Boards,  the  principal  creameries  and  leading  chocolate  manufacturers. 

Besides  milk  and  whey  powders,  they  are  widely  used  for  yeast,  starch,  breakfast  cereals,  medicinal  salts, 
soap  powders,  colours,  dyes  and  many  chemical  compounds.  Five  sizes  give  capacities  of  10/12  to  250/300 
gallons  per  hour.  Can  be  arranged  singly  or  in  double,  triple  or  quadmple  batteries  with  common  cross 
conveyor,  elevator  and  sifter,  driven  independently. 

FuU  details  mil  be  sent  by  return  post.  Please  write  to 

BERTRAMS  LIMITED,  St.  Katherine's  Works,  Sciennes,  Edinburgh  9 


food  Manufacture — December^  1954 

[K] 


★ 

Four  Bertrams  Twin  Cylinder 
Dryers  in  the  Glaxo  factory. 


fncision-bmlt  MIKRO 
airlock  with  guard 
fertially  cut  away  to 
itmc  drive. 


One  client  orders  100 
after  trial  test! 


Handles  solids  with  minimum  air  leakage 


BERTRAMS 


Sim  vanes  keep  material  from 
iahm  rotor. 


The  MIKRO  Airlock  is  a  precision-built  rotary  valve  which  provides  continuous  loading  or  unloading  from  a 
chamber  under  slight  pressure  or  vacuum.  Used  at  the  discharge  end,  it  provides  absolute  assurance  against 
dusting  since  no  air  can  be  blown  out  with  the  materials. 

New  vanes  of  various  compositions  to  meet  your  needs  keep  material  from  binding  the  rotor,  provide  longer 
wear  and  lower  maintenance  costs  with  less  replacements.  Will  not  bind  even  with  resinous  materials. 

ALL  BEARINGS  EXTERNAL.  The  mikro  Airlock  is  ideal  as  a  feeder,  controlling  feeds  to  mixers,  blenders, 
pulverisers,  dryers,  tanks,  bins  and  various  types  of  processing  equipment.  It  will  handle  granular  or 
powdered  materials  at  a  pre-determined  rate. 

Under  proper  operating  conditions,  the  mikro  Airlock  will  stand  pressures  of  20*  to  22'  of  water  with  leakage 
of  approximately  20  cfm.  It  is  extremely  efficient  and  has  applications  on  various  jobs  involving  discharge  of 
material  from  a  storage  tank  or  hopper  where  a  differential  pressure  across  the  Airlock  will  be  encountered. 

The  MIKRO  Airlock  is  normally  equipped  with  a  standard  1/4  h.p.  motor  and  V-belt  drive.  Adaptable  for 
many  applications  where  it  is  desirable  to  unload  or  discharge  material  continuously. 

Exclusive  Manufacturing  Licensees  for  PVLVERISING  MACHISERY  CO.,  SUMMIT.  SEW  JERSEY,  U.S.A. 

BRAMIGK  &  COMPANY  LIMITED 

MIKRO  HOUSE,  IS  CREECHURCH  LANE.  LONDON,  E.C.3 

‘Phone:  A  VESUE  4833  3  ‘Grams:  BRAMIGK,  FES,  LOSDOS  Cables:  BRAMIGK,  LOSDOS 


Stainless  Steel  or  Galvanized 


CROCKERY  WASH 


AND 


STERILIZINGi;  UNIT 


GAS,  ELECTRIC  OR  STEAM 
In  sizes  to  meet  requirements. 

Specialists  in  Sink  Unit  fabrication. 


^ssonatcb  iilrtal  (!i^[lorks 

t  iro.. 

30  ST  ANDREWS  SQUARE.  GtASCOW.  Cl. 


Telephont;  StU  2004/S  Ttlegrams ;  •‘STAINLESS.  GLASGOW" 

LONDON:  And  at 

7  Groivenor  Gardena,  S.W.I  LIVERPOOL  •  MANCHESTER  •  NEWCASTLE 
•Phone :  VICTORIA  1977/8  BELFAST  &  DUBLIN 


TINNED  MEAT  MANUFACTURERS 
SLAUGHTER  HOUSES 
BUTCHERS 
require 

JEANTEXED 

PIGS 

their  flesh  is  much  better  meat. 

Apply  for  full  details  to: — 

usiNEs  VERMYLEN 

Baasrode  near  Antwerp 

fBzigium 


POWDERED 

MAIZE  STARCH 

(“Meritena”  Brand) 

UNSURPASSED  FOR  QUALITY 
AND  PERFORMANCE. 


Samples  and  keenest  prices  from : 

TUNNEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  House, 

54a,  Tottenham  Court  Road,  London,  W.i. 
Telephone:  LANgham  6972  (6  lines) 


^fTSCTlVt 

Emulsification 


Write  now  for 
details,  technical 
data,  prices,  etc. 


The  new  Q.P.  Homo- 
geniser  ensures  stable 
consistency  at  a  high 
standard  of  emulsifi¬ 
cation.  Rugged  con¬ 
struction.  Totally  en¬ 
closed  gear  box.  Easy 
to  clean.  Simple  to 
operate.  Low  in  cost 
Illustrated  is  the  well- 
made  10  g.p.h.  model. 


O0RMER0D  ENGINEERS  LTD 

SHAWCLOUGH  ROCHDALE 


fl 


XCIV 
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During  its  first  twelve  months  of  operation 

THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 


has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 


many  manufacturers’  problems 


(fa 

\  PROTEX 

YEATEX 

ill 

HydroHsed 

Autolysed 

P  protein 

yeast  extract 

MSG 


Mono-sodium 
glutamate  99%  P^tre 


FREDK  BOEHM  LIMITED 
1^  Bentinck  Street j  London,  Wi.  Welheckjgjj 


There  Is  a  thickness  of 


for  every  job! 


PLYiVOOD  /MPORTERS 

LONDON  ■  N.l.  Phone 


UNSURPASSED 
IN  STRENGTH 
FOR  WEIGHT 


KH  INCH  UP 
0  li  INCHES 
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even  improves 


when  butter 


WHITE  FLINT® 


The  answer  to  most  power 
transmission  probiems  — 


★  FULL  CREAM  MILK  POWDER 

★  SKIMMED  MILK  POWDER 
(Roller  and  Spray  Process) 

★  BUTTERMILK  POWDER  WHEY  POWDER 

★  Also  CONDENSED  MILK 
(Full  Cream  and  Skimmed) 

.  . .  mi/k  products  in  their  finest  form. 

^  L.  UARVIX  «  <  0.  LIMITED 

u 

Isleworth  ‘  Middlesex 

Telephone:  HOUNSLOW  3483  4.5  Telegrams:  VIRILE,  ISLEWORTH 


xcvi 
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GLASS  CONTAINERS 
^  OF 


ualtf 


>1  •  Pint  iind  (  pint  ViM|>  i 
B<>ltlc',  I  lb.  and  (  Ik.^ 
|am  -  jan  all  tn  agreed 
F..M.F.  Sjitiificattom.  - 

•  Prompt  deliver)  fraa  I 
tt'K.k. 

•  Picked  in  eadly  handled 
cartons. 

•  Wholesale  only. 


We  recommend 

DAIRYMAN  BRAND 


W.  J.  BUSH  »  CO.  LTD.  •  LONDON 


Totally  enclosed  gear  units  are  a  safe,  quiet  and 
reliable  means  of  power  transmission.  In  many 
cases  standard  units  from  stock  can  be  applied. 

Ask  our  engineers  for  practical  information. 

dlLFRED  WWrniAM  A  CO.  LTD. 

'GLOVER  BIRMINGHAM, 

Lontfen  Office;  CARLISLE  HOUSE.  8  SOUTHAMPTON  ROW,  W.C.  I 


To  save  time  and  labour,  use . . . 

AM  K.  £  R  LABELLING  MACHINE 

FOR  SIMULTANEOUSLY  AFFIXING  TWO  OR  THREE  LABELS 

and 


ClAYTOM 


I  I  W I  I  QUICKA  HYDRO 
JAR  WASHING  &  DRYING  MACHINE 

OUR  ADVICE  AND  ESTIMATES  WILLINGLY  GIVEN 


Sole  Agents  for  the  Confectionery  Trade: 


FRANK  KEMP  LTD 


223-6  FINSBURY  PAVEMENT  HOUSE.  120  MOORGATE.  LONDON.  E.C.2 


Wm.  BRIERLEY, 
COLLIER  &  HARTLEY.  Ltd. 

BORO  WORKS.  ROCHDALE 

London  Olflco:  Sonridgo,  Rudon  Way 
Epaom  Down*,  Surrey 

Established  1835 


FOR 


FOOD  PROCESSIJSG 
FRUIT  PRESERVING 
CONFECTIONERY 
MANUFACTURE,  ETC. 

Consult 


LA  TEST 
MACHINERY 


mills  handle  a  wide  range  of  materials  and  effect  ultra  fine 
particle  size  reduction  Also  effective  for  blending  homoge¬ 
neously.  Let  us  help  you  with  your  problem  T ests  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 

Outputt  range  from  tons  to  IPs.  per  hour. 


AH-  X, 

T/SHOOf^ 


mCH  THBQU/NCABBL  //" 

Colds  are  a  nuisance  to  everyone,  and  the  discomfort 
and  inconvenience  are  aggravated  when,  as  inevitably 
happens,  there  is  widespread  absenteeism. 

To  combat  this  we  suggest  you  keep  in  stock  our 
"QUINCABEL”  Cold  Mixture,  and  make  sure  employees 
take  it  at  the  first  indication  of  that  wretched  condition 
known  as  “a  Cold”. 

We  feel  certain  you  will  be  very  pleased  with  the  results. 
We  find  it  very  effective,  minimising  the  effects  and 
duration  of  employees'  colds. 

Prices  (including  Tax):  Postage  extra: 

4oz...3l)d.  8oz....5  4d. 

I  lb....7  7d.  (plus  container,  returnable) 

SEND  POSTAL  ORDER  FOR  SAMPLE  4  oz.  ..3/9d 
(including  Tax  &  Postage) 

CUxSoH  (fiMxsUulcCaCttL 

OLDBURY,  BIRMINGHAM 


CANNING  TOWN  GLASS  WORKS  LTD., 
30.34  NEW  BRIDGE  STREET,  E.C.4 

Toleohonot  ONTMl  5342-S  Toltgramt:  OfirAD,  tUD.  LONDON 

WORKS:  OANNINO  TOWN.  C.IS  Md  OUttNOOROUON  Ktat 


f  SINGLE  SPEED 
GEARED  MOTORS 


^  to  2  h.p. 


STANLEY  ENGINEERING  CO. 


Established  1910 


Telephone:  4294  (2  lines)  BATH  Telegrams :Triui,  Bath 


Final  speed  between  J  and  480  R.P.M. 

Example  Prices: 

DRIP  PROOF  ENCLOSED 

I  HP  AC  3-Phase  88  r.p.m.  £16.  8.  6d. 

I  HP  DC  88  r.p.m.  £28.  0.  Od. 

TOTALLY  ENCLOSED 

I  HP  AC  3-Phase  26  r.p.m.  £29.  4.  Od. 

I  HP  DC  88  r.p.m.  £34.  4.  Od. 

Price  list  on  application. 


HE  FASCALL  engineering  CO,.  LTD.,  114.  LISSON  GROVE.  LONDON.  N  W1 
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pfobhtu  is  spUt  besns  / 

Spilt  beans  spell  trouble,  as  do  split  peas  in 
split  bags  and  cartons.  An  inch  or  two  of  Gosheron 
safe-seal  tape  saves  all  that.  Saves  time  and  money, 
too.  Whatever  your  product  and  wherever  it’s  sold, 
safe-seal  it  with  one  of  the  Gosheron  filmic,  cloth  or 
paper  tapes  readily  applicable  to  your  purpose.  _  ^  ~ 


r 


IfmilTNS 


Aaac  I  / 


Gosheron 

^  7|  SAFE-SEAL  TAPES  protect  alt  goods 


JOHN  GOSHERON  &  CO  LTD  GAYFORD  ROAD  LONDON  W12 

Telephones :  SHEpherds  Bush  3326  arid  6271  (seven  lines) 


“*  you 

-*Pecro,r, 


H 


PEP-UP-PRODUCTION 


Move  your  mater¬ 
ials  by  modern 
mechanical  means 
andmake  maximum 
profits. 

ALM  Conveyors 
can  solve  many 
problems  and  pep- 
up-production 


ALlMl 

(LJlNiiiTi  BAND 
CONVEYORS 


A. 


L. 


LTD 


Tel 


24-8212/3 


MARSHALL  (CARLTON) 


CARLTON  •  NOTTINGHAM 
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Hen 

INDUSTRIES 

Suaeed 


Enquiries  invited  for  sites  for 

new  enterprises  in  these  FOOD 

Industries: 

BISCUITS 

FRUIT— CANDIED  A  DRIED. 

BREAKFAST  FOODS 

ETC. 

CANNED  PRODUCTS 

GLUCOSE 

CEREALS 

HALT  PRODUCn 

CONFEaiONERY 

OILS— EDIBLE,  TECHNiai 

CONFECTIONERS’  COLOURS 

MEDICINAL 

AND  FLAVOURS 

SOUPS 

DAIRY  PRODUCE 

SOYA  BEAN  PRODUQS 

ESSENTIAL  OILS 

VITAMIN  FOODS 

FISH  PRODUCTS 

YEAST  EXTRAaS 

The  above  are  industries  for  which  raw  materials  are  readily  avail¬ 
able  at  the  Port  of  Hull  or  can  be  supplied  by  existing  industries 

von  OITAILS  OF  SIT«S  AND  FACI LITI  IS  -  APPLY  - 

THIRD  PORT 


■'OV.N  Clerk  •  StCRCTARV  DEtTElORMENT  COHMITTEE  ■  bUHOHAll  KlRCf  10"  UPON  HULL 


FULLER  HORSEY 

SONS  *  CASSELL 


Specifdists  in  the  Sale  &  Valuation  of 

FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOVDK  AYE.Yl'K  *  LO.\UO\  •  E*C''3 
TELEPHONE  ROYAL  4SS1 


Your  enquiries  are  invited  for: — 

EDIBLE  OILS  &  FATS 
(Including  HARDENED  OILS) 

PURE  REFINED  LARD 
SOYA  LECITHIN 
LOCUST  BEAN  GUM 
GLYCERINE  B.P. 

AGAR  AGAR 
and  Allied  Products 
Please  contact — 

FATOILS  LIMITED 

91-93  BISHOPSGATE.  LONDON,  E.C.2 

TEL:  LONDON  WALL  S047  INTL  TELEX:  Ult 

DIRECT  IMPORTERS 


Every  process  from  choosing  the  best  varieties  of  fruit  for  your  purpose,  to  packing  procedure,  is  covered  in  ^ 

JAM  MANUFACTURE  | 

by  G.  H.  Rauch  jr 

First  edition,  8^  ins.  X  ins.  viii  f- 201  pages.  Price  20/-  Plus  postage.  y 

6d.  U.K.  1/-  Abroad.  5 

It  has  been  the  author's  aim  to  compile  an  up-to-date  practical  handbook  to  Q 

assist  jam  manufacturers,  large  or  small,  in  the  queries  and  problems  which  > 

arrive  from  day  to  day.  For  those  intending  to  enter  the  jam-making  business  ^ 

the  descriptions  of  different  layouts,  machines  and  manufacturing  processes 
should  also  be  useful.  W 

^  CONTENTS  9 

?  The  Factory;  Siting,  Buildings,  Layout,  Steam  Supplies,  Metals  for  Equipment,  T 

fL  Machines,  Maintenance.  Fruit:  Fresh  Fruit,  Varieties,  Pulping,  Preservation  of  M 

Pulp.  Pectin  and  Gel  Formation,  Sugar,  Glucose,  Acidity  and  Colours.  Control  ^ 

V  of  Jam  Manufacture.  Cooling,  Filling,  Labelling,  Packing  and  Handling.  y 

M  Failures  in  Jam  Making.  The  Factory  Laboratory  and  Analysis  of  Jam.  Recipes,  2 

^  Formulae,  Specialities,  and  Bottling  Procedure.  Tables.  Legal  Regulations.  u 

1^  Suppliers.  General  Index.  1^ 

Obtainable  from  your  bookseller. 

^  LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l  § 
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ATLAS  SIFTERS  AND  MIXERS  / 

ideal  for  self-raising 
flour,  powders  etc. 


The  highest  possible  yield  with  the  lowest 
operational  costs  combined  with  perfea  blend¬ 
ing  in  the  minimum  time  make  the  Atlas 
Sifter  and  Mixer  a  popular  choice.  Designed 
by  Porteus  experts  and  built  by  Porteus 
craftsmen,  the  Atlas  range  of  sifters  and 
mixers  represents  the  very  best  in  economy 
and  efficiency  of  operation. 


PORHU^* 


Oranges  &  Lemons  (and  Grapes  too!) 


KEMBALL,  BISHOP  &  CO.,  LTD. 

CROWN  CHEMICAL  WORKS 


In  the  days  of  St.  Clement,  CITRIC  ACID.  ACID  SODIUM  CITRATE  (AERACIT).from 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods. 
and  TARTARIC  ACID.  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 

Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry.  ,  ^ 

Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled  j  -■  J 

and  tinned  products.  Cream  of  Tartar  and  Aeracit  are  n 


particularly  recommended  to  the  baking  trade  as  high 
grade  aerating  agents  with  absence  of  end  taste. 


All  are  produced  in  the  U.K.  to  the  highest  standard  of  purity  by 


THREE  MILL  LANE 

ADVANU  1234  (7  Hum) 


•  BROMLEY-tY*tOW  •  LONDON  •  E.3. 

r,tofMira;  UMtAU..  •OCNUMCN.  LONDON. 


For  Sugar 
Confectionery  . . . 

Rubber  Moulds 
are  STILL  the  answer 
to  many  production  problems 

Clean  to  use  •  Economical 
Hygienic 

No  Trouble  •  No  Bother 
No  Fuss  and  NO  STARCH! 

Special  Models  made  to  order 

Particulars  and  catalogue  on  request 

THE  CONFECTIONERS’  VEGETABLE 
COLOURS  &  FRUIT  ESSENCES  CO.  LTD. 

MESSINA  WORKS.  43a  WHITE  POST  UNE.  HACKNEY  WICK 
LONDON.  E.9 


SIMULATES  BUTTER  FLAVOUR 


use  the  HOLROYD  DEFROSTER 

. .  ^  fOC  yOUT  COW  rOOfTJ 


The  “Holroyd"  defroster  is  the  latest,  simplest,  cheapest 
and  most  efficient  defroster  available. 

One  gas  tap  and  one  by-pass  valve  only  for  defrosting. 

Defrosting  completed  rapidly.  Dry  coils  ready 
for  re-freezing.  Negligible  rise  in  room 
temperature.  No  emptying  the  refrigerator  for 

JOHN  DOWNTON  (ELECTRIC)  LTD. 

Write  for  details  to  HEATON  WORKS.  POTTER  STREET. 

Nr.  HARLOW.  ESSEX. 


. . 

AND  CO.,  LTD.  Ht|{|||Hl|||||||||||||||||||F 

SPRINGFIELD  WIRE  WORKS.  GLASGOW,  S.E 


DIACETYL 

AND 

ACETYL  METHYL  CARBINOL 


ADVITA  LTD 


2  KINGSCOTE  STREET  ★  t^VlTA  TECHNICAL  SERVICE  IS  AT 

LONDON,  E.C.4  yOUR  DISPOSAL  TO  GIVE  HELP  AND  ADVICE 

CENtr»l  7*7A 


TFOA*  lO-l 
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XATHCART  :  GLASGOW! 


W  £  r  r  £  R  Sausage  Making  Machinery 


tn  jne  ntanuf-acTure  of- 

POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
HEAT  CUTTING  BANDSAWS 
MEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 

MEAT  MIXING  & 
DICING  MACHINES 


MEAT  &  FAT 
DICING  MACHINE. 

J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Phone:  MONarch  8936  /7  /8 


Models  in  standard  sizes  with  capacities  between 

10  and  1,250  gals,  per  hour 


FULLY  EQUIPPED  LABORATORIES*. 
TECHNICAL  STAFF  AT  YOUR  SERVICE 


produce  perfect  emulsions  and  mixtures,  im¬ 
proving  taste,  richness  and  keeping  qualities,  and 
enhancing  the  appearance  and  appeal  to  the 
public.  IVlilk,  creams,  pastes,  etc.,  when  homo¬ 
genised  retain  extremely  stable  emulsion, 
unaffected  by  changes  in  temperature,  and  will 
not  seperate  when  left  untouched  for  long 
periods.  Weir  Homogenisers  leave  no  metallic 
taint  and  working  parts  are  of  stainless  steel. 

Write  for  publications  Nos.  ID.I33  (for  small 
size)  or  I1).I23  (for  larger  sizes). 
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Capacities  up  to 
two  tons. 


DEPOT 

\\  ITH  GOOD  YARD  SPACE 

REQUIRED 

ANYW  HERE  ON  OUTSKIRTS  OF  LONDON 

FOR  HEATING  ENGINEERS 

A  covered  area  of  lo.cxx)  to  20,000  square  feet  with 
office  accommodation  desired. 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE  LONDON,  E.C.z 

City  6015  (8  lines) 


COMBINED  SIFTER  AND  MIXER 


for  Roducing,  Sifting 
and  Mixing  Dry  and 
Lumpy  Powdort. 


Makars  of: 

Buckot  Elavatort 
Worm  Conaayors, 

Saparating  Slavas, 

Friction  Sack  Hoists. 

Sack  Cioanars, 

Horb  Rubbing 
Machinat, 

Vorticai  Mixors  - 

FRANK  STACEY  &  Co..  Ltd 

Telephone:  Aston  Cross  3721  (7  lines) 


VAUXHALL  STREET 
BIRMINGHAM  4. 


Telephone  •  BlShopsgate  2177  (3  Linas) 


if 
it's 
valves 

the  right  answer  to  the  problem  is  most  likely  to  be  found  in  our 
extensive  range  of  manual,  power-operated,  and  self-acting  types, 
available  in  standard  and  special  versions  for  the  vast  majority  of 
power  plant  and  industrial  applications.  For  a  quick  survey  of 
the  principal  lines,  write  for  list  K214. 


BLAKEBOROUGH 


J.  BLAKEBOROUGH  &  SONS  LTD  •  BRIGHOUSE  •  ENGLAND 
a*  bib  38 IS 


James  Grew  &  Co. 
(Eire)  Ltd. 

54  DAWSON  STREET  •  DUBLIN 

Phone:  77003/4  Crams:  Gr.w,  Dublin. 

AGENTS  AND  BROKERS  TO 
FOOD  AND  DRUG  MANUFACTURERS 

First  class  facilities  for  processing,  mixing 
and  packaging  Bulk  Foodstuffs  and 
Druggists  Sundries  for  the  Wholesale 
and  Retail  Trades. 

LARGE  STORAGE  CAPACITY 

"IN  THE  FOOD  BUSINESS  SINCE  1  866" 


FOOD  POISONING 

by  E.  B.  DEWBERRY 

Third  edition.  xii.  -^318  pages. 

Price  17s. 6d.  Postage,  Home  6d.;  Abroad  Is. 

CONTENTS 

Introduction.  Historical.  Bacterial  Food 
Poisoning.  Causation.  Seasonal  Prevalence 
of  Bacterial  Food  Poisoning.  Foods  that  Act 
as  Vehicles  of  Infection.  Possible  Sources  and 
Modes  of  Infection.  Prevention  and  Control 
of  Bacterial  Food  Poisoning.  Staphylococcus 
Food  Poisoning.  Causation,  Prevention  and 
Control.  Contamination  of  Foods  by  Poison¬ 
ous  Metallic  Salts.  Poisonous  Plants.  Edible 
and  Poisonous  Fungi. '  Poisonous  Fish  and 
Shell-Fish.  Food  Allergy.  Botulism:  Historical, 
Causation,  Symptomatology,  Bacteriology. 
Clostridium  Botulinum  and  its  various  types. 
Occurrence  and  Distribution  in  Nature.  Spores 
of  Cl.  Botulinum.  Toxin  and  Anti-Toxin. 
Foods  Associated  with  Outbreaks  of  Botulism. 
Illustrative  Outbreaks.  Prevention  and 
Control.  Laboratory  Investigation  of  Food 
Poisoning  Cases.  Appendices.  Author  Index. 
Subject  Index.  Bibliography. 

Obtainable  from  your  bookseller  or  direct  from 

LEONARD  HILL  LIMITED 

9  EDEN  STREET,  LONDON,  N.W.l 
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SITUATIONS  VACANT 

PEEL  Ciirer  required  for  old-established  firm 
in  Scotland.  Must  have  a  full  knowledge  of 
Peel  Curing  and  Candying,  also  capable  of 
controlling  staff. — Applicants  should  write, 
giving  full  particulars  as  to  age,  exiierience, 
etc.,  to  Box  B4846. 

applications  are  invited  for  post  of 
Assistant  Registrar  of  Pineapple  Canneries 
for  Federation  of  Malaya  and  Colony  of 
Singapore.  Candidates  should  be  more  than 
3j  years  of  age.  Qualifications  must  include 
experience  in  senior  executive  posts  in  com¬ 
merce  nr  industry,  or  administrative  posts  in 
a  trade  or  economic  branch  of  U.K.  or  Com¬ 
monwealth  Government  Dept.  Preference 
will  be  given  to  candidates  with  experience  of 
a  major  fruit  canning  industry  in  an  executive 
or  administrative  capacity.  Duties  will  in¬ 
clude  administration  of  legislation  governing 
the  Malayan  canned  pineapple  industry: 
preparation  of  statistics  and  reports  on  the 
Industry;  and  supervision  of  an  Inspectorate 
controlling  grading  and  labelling.  The  officer 
will  also  act  as  ^cretary  to  the  Pineapple 
Joint  Industrial  Council  in  Malaya.  Basic 
salary  scale  £1,478  rising  to  £1,680  a  year, 
plus  allowances  (including  exp)atriation  pay) 
which,  in  the  case  of  a  married  man  without 
children,  bring  the  starting  salary  to  £2,387 
a  year.  Gratuity  equivalent  to  20%  of  total 
basic  salary  drawn  during  contract.  Housing 
accommodation  will  be  provided  at  Govern¬ 
ment  rates.  The  successful  candidate  will  be 
appointed  on  contract  for  three  years  in  the 
first  instance. — Write  to  the  Crown  Agents, 
4,  Millbank,  London,  S.W.i.  State  age,  name 
in  block  letters,  full  qualifications  and  ex¬ 
perience  and  quote  M1/34784/FK. 

THE  National  Institute  for  Research  in 
Dairying:  Dairy  Engineering  Department. 
An  Experimental  Officer  is  required  for  testing 
of  dairy  machinery.  Applicants  should  have 
a  degree  or  equivalent  including  applied 
thermodynamics  to  H.N.C.  standard  and 
experience  of  engineering  testing  work. 
Experience  in  the  dairy  industry  is  not 
essential.  Salary  scale  (men)  £690-£85o  with 
F.S.S.U.  superannuation. — .Applications  stat¬ 
ing  age,  present  appointment  and  salary  to 
the  Secretary,  N.I.R.D.,  Shinfield,  Reading. 
Quote  Ref.  54/9. 

FULLY  Qualified  Chemist  with  sound  know¬ 
ledge  of  foods  recpiired  by  old-established 
Fo^  Manufacturing  Company,  for  general 
analytical  control  and  the  investigation  of 
factory  problems  Permanent  position. — 
Write  in  confidence  stating  degrees  held,  age, 
quali&'ations  and  experience  to  Box  B4847. 

■ANAOER  required  to  Canning  Factory. 
Must  be  thoroughly  experienced  and  able  to 
take  complete  charge.  A  high  salary  will  be 
paid  to  a  man  of  initiative  and  ambition. — 
Reply  Box  B48SI. 

QOAUnED  Chemist  re<iuired  by  progressive 
Company  Canning  Fruit  .and  Vegetables. 
Experienced  in  Quality  Control  essential. 
Excellent  prospect  for  first  class  man,  having 
the  ability  to  develop  new  lines.  Salary 
according  to  experience  and  qualifications. — 
Fullest  details  in  strict  confidence,  to  Box 
B4808. 

PERSONNEL  Officer  required  by  progressive 
Company  of  Canners.  Experienced  all  aspects 
of  engagement  of  male  and  female  laTOur. 
Knowledge  of  Time  and  .Motion  Study.  GockI 
prospects  for  keen  and  conscientious  man. — 
Full  details  in  strict  confidence  to  Box  B4809. 

PURCHASING  Officer  required  by  prog^ressive 
Company  of  Canners,  to  be  responsible  for  the 
purchasing  of  all  the  requirements  of  the 
Company’s  Canneries,  with  the  exception  of 
Fresh  Fruit  and  A’egetables.  Knowledge  of 
Plant  and  Machinery  maintenance  spares 
essential.  Excellent  prospects  for  right  man. — 
Full  details  in  strict  confidence  to  Box  G4810. 

OPPORTUNITY  for  enterprising  Chemist  to 
Uke  control  of  edible  oil  refining  and  process¬ 
ing  by  the  Votator  method.  Good  salary 
coupled  with  percentage  of  profits  for  appli¬ 
cant  with  drive  and  initiative.  Accommoda¬ 
tion  available. — Box  B4788. 

fSoiNEER,  to  take  charge  of  Plant  (six 
Lancashire  boilers,  etc.)  in  West  London 
Food  Factory.  Pensionable. — Write  in  first 
instance  to  Box  398,  Frost-Smith  Advg.,  64, 
Finsbury  Pavement,  London,  E.C.2. 


CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

4d.aword,  minimum  lOt. 

Box  numbers,  Is.  extra. 

Replies  to 

BOX  NUMBERS 

•hould  b«  addrMMd  to 
food  Monufacturo,  Stratford  Houaa,  f  Cdan 
Straat,  London,  N.W.I 


SITUATIONS  VACANT 

SUPERVISOR  required  for  Manufacturing 
Meats  Department  of  factorj’  in  the  Home 
Counties. — Write,  giving  full  details  of  age, 
experience,  salary  required,  etc.,  to  Box 
B4852. 

EXPERIENCED  Jam  Boiler  required  for 
Herefordshire  factory,  preferably  with  know¬ 
ledge  of  bulk-packs  for  manufacturing  users. 
Knowledge  of  production  of  Lemon  Curd  and 
Alincemeat  also  required.  Permanent  position 
for  suitable  applicant.  Superannuation 
Scheme. — Write  giving  age,  experience  and 
salary  required  to  Box  B4834. 

HEAD  Jam  Boiler  required  by  old-established 
firm  of  Fruit  Preservers.  Must  be  familiar 
with  production  of  high-class  preserves. 
Salarx’  according  to  experience. — Apply  giving 
fullest  details  to  Caleb  Duckworth  Ltd., 
Colne,  Lancs. 

WORKS  Manager  required  for  Cider  and 
Pectin  work.  .Applicants  should  be  ex¬ 
perienced  in  production  management  in  the 
food  industry  and  have  approved  record  of 
efficient  works  management.  Salary  in 
accordance  with  age  and  experience. — Apply 
William  Evans  and  Co.  Ltd.,  Widemarsh, 
Hereford. 

SOUTH  AFRICA.  W’ell-known  wholesale  firm 
in  East  London  requires  man  (preferably 
single)  experienced  in  Coffee  Roasting,  Food 
Processing  and  Food  Packaging.  Attractive 
pay  and  good  prospects.  Pension  scheme. — 
Apply  to  Southern  Africa  Settlement  Asso¬ 
ciation,  Grand  Buikhngs,  Trafalgar  Square, 
London,  W.C.2. 

CHEMIST  required  by  London  Food  Manu¬ 
facturers  of  highest  repute  for  Control  of 
.Manufacture  of  Fruit  Squashes  and  Investi¬ 
gation  of  Problems  arising  therefrom.  A 
young  graduate  with  some  experience  in  this 
or  a  related  branch  of  industry  would  be 
suitable.  Five-day  week.  Pension  Fund  with 
Life  Assurance,  social  club  and  staff  dining¬ 
room.  Salary  will  be  appropriate  to  this 
responsible  post. — Box  T.  4841,  S.  H.  Elensons 
Ltd.,  Kingsway  Hall,  W.C.2. 

TIME  and  Motion  Study  Engineer  required 
by  old-established  and  progressive  Chocolate 
and  Sugar  Confectionery  manufacturers  in 
the  London  area.  .Applicants  must  be  between 
the  ages  of  25  and  35  and  possess  sound  edu¬ 
cation  and  practical  experience. — Please 
reply,  giving  full  details  of  age,  education  and 
salary  required  to  Box  B4845. 

CAN  S«-amer  and  (ieneral  Mechanic  required 
for  food  factory  in  Manchester  area. — Apply, 
giving  details  of  experience  and  salary  re¬ 
quired  to  Box  B4854. 

WORKS  Chemist  required  by  Seedcrushers 
and  Edible  Oil  Refiners  in  Glasgow.  Work 
will  be  mainly  of  an  applied  nature  with  scope 
for  later  transfer  to  technical  management. 
.Applicants  must  have  B.Sc.  or  .A.R.I.C. 
Good  conditions.  Salary  according  to  ex¬ 
perience.  E.xcellent  opportunity  for  graduate 
with  one  to  three  yi-ars'  industrial  experience, 
not  necessarily  in  oils  and  fats. — Reply  in 
confidence  to  Works  Manager,  Clyde  Oil 
F^xtraction  Ltd.,  King  George  V  Dock, 
Glasgow,  S.W.I. 
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SITUATIONS  WANTED 

ASSISTANT  Factory  Manager  is  desirous  of 
a  change.  Experienced  in  pickles  and  sauces, 
fruit  and  vegetable  canning,  also  meats. — 
Write  Box  B4836. 

IRISH  citizen,  work  public  analyst  (London), 
seven  years  Food  Industry,  chemist,  assistant 
production  manager,  expert  malt  extract, 
non.  degree  medicine;  fluent  French,  Italian, 
German;  would  like  position  Food  Industry 
or  pharmaceutical  manufacturers,  home  or 
abroad. — Box  B4338. 

BUSINESS  OPPORTUNITIES 

VACUUM  Evaporator  for  Low  Temperature 
Concentration  any  liquid  product,  available 
off  season. — ^Tipperary  Products  Ltd.,  Clog- 
heen,  Co.  Tipperary,  Ireland. 

WELL-KNOWN  Scottish  F’ie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Brandi  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  :  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  MaryhiU  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  123,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

OLD  established  Importers’  Merchants  desire 
contact  home  or  overseas  canners,  view 
co-operation  and  development  U.  K.  marketing. 
Financial  assistance  available. — Box  B4813. 

WINE  Lovers.  Interesting  news  for  amateur 
wine  brewers. — Write:  Hidalgo,  Market  Place, 
London,  W.i, 

THE  proprietor  of  British  Patent  No.  623012, 
entitled  ‘‘  Improvements  in  or  relating  to  the 
manufacture  of  peanut  butter,”  offers  same 
for  license  or  otherwise  to  ensure  practical 
working  in  Great  Britain. — Inquiries  to 
Singer,  Stem  and  Carlberg,  14,  £.  Jackson 
Boulevard,  Chicago,  4,  Illinois,  U.S.A. 

CHANNEL  ISLES.  Opportunity  to  acquire 
flourishing  meat  processing  factory  fully 
equippied  for  manufacturing  all  types  canned 
or  o^n  packs.  Good  local  trade  living 
accommodation  available  if  required.  Approxi¬ 
mate  sum  required  £10,000,  or  present  owner 
may  consider  leaving  part  capital. — Box 
B4833. 

THE  Director  of  Mrs.  Gwynne’s  Experimental 
Kitchen  desires  to  introduce  her  “  Chestnut 
Chutney  ”  to  manufacturers  interested  in 
developing  new  lines.  Kitchen  production  of 
this  speci^ity  on  a  small  scale  has  been  sold 
to  Fortnum  and  Mason,  Harrods  and  to  many 
private  clients.  Export  agents  interested. 
A  variety  of  original  food  lines  are  now  in 
active  preparation. — Box  B4837. 

FRUIT  Processors  Managing  Director  visiting 
New  Zealand  via  U.S.,  view  expansion, 
willing  undertake  other  business  or  Com¬ 
missions. — D4839. 

RAIL  Tank  Cars  for  Hire.  Twelve  20-ton 
capacity,  coiled  and  lagged;  fourteen  20-ton 
capacity,  coiled,  unlagged.  Starreil  for  fast 
traffic.  Recently  engaged  in  carrying  edible 
oils.  Excellent  conation. — Enquiries  to: 
C.W.S.  Ltd.,  Railway  Wagon  Works,  Wood- 
stone  Wharf,  Peterborough,  Northants. 

CONCENTRATED  Flash- pasteurised  Orange 
Juices  from  Agusti  are  better  in  all  respects, 
pCThaps  even  extraordinary. — Enquiries  Agu¬ 
sti  Hidalgo  .Almazora-Castellon,  Spain,  or 
Agusti  Hidalgo  (London),  Ltd.,  Bank  Cham¬ 
bers,  Market  Place,  London,  W.i. 

SOUP  Powders.  Small  Food  Manufacturer,  a 
qualified  chemist,  would  like  to  contact 
chemist  or  technician  with  practical  ex¬ 
perience  of  soup  powders. — Write,  giving 
experience  and  suggestions  for  helping,  to  Box 
B4848. 

APPLES  for  Canning,  Jam  and  Mincemeat. 
500  tons  hand-picked  Bramleys,  machine 
graded  2^  in.-2i  in.-3  in.  to  your  requirements. 
Also  Sw^es  and  Carrots  for  Canning.  We 
shall  be  pleased  to  submit  keen  quotations 
delivered  to  your  factory  in  6-ton  loads  on 
receipt  of  your  enquiry. — Horace  Sullivan 
Ltd.,  Fruit  Merchants,  133,  Widemarsh 
Street,  Hereford.  Tel.:  2532  (4  Unes). 
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PLANT  FOR  SALE 

ROLLER  Conveyor  with  In-lt  30  in.  wide  Ity 
25  ft.  centres,  plus  bends  and  feed  rollers, 
motorised,  400/440/3/50;  tlardner,  size  C, 
300-lb.  Sifter-.Mixers;  Southall  and  Smith 
Automatic  Weighers  and  Filling  Machines, 
up  to  3  lb.;  stainless  steel  loo-gall.  water- 
jack<‘ted  Mixers;  stainless  steel  60-gall, 
steam-jacketed  Fan;  stainless  steel  60-gall, 
gas-heated  water-jacketed  Fan;  stainless 
steel  5  in.  Fremier  Colloid  Mill;  stainless  steel 
Hurrell  Ilomogenisers;  stainless  steel  2-  and 
3-throw  Homogenisers;  Kek  No.  3  (irinding 
Mill,  15  h.p.  motor;  Herbert  No.  6  .Atrittor 
Fulverising  Mill;  aluminium  Tanks  750, 
1,000  and  1,300  gall.;  ten  steel  oval  Tanks, 
each  1,500  gall.,  totally  enclosed,  manhole 
covers. — Dartnall,  248,  Humbt-rstone  Road, 
Plaistow,  London,  E.13. 

CRYPTO  Cake  and  Dough  Mixer,  and  .Mincer, 
60  qt.  capacity,  almost  new;  .Albro  Sweet 
Pickle  Filling  Machine,  new  and  unused; 
Ultra  Rapid  Shreilding,  Chipping,  Strawing, 
Dicing  and  Mincing  Machine,  new  and 
unused. — T.  F2.  (lallagher  and  Sons,  Flarl 
Street,  Belle  Cire<'n  Lane,  Higher  luce,  Wigan. 

GARDNER,  size  E,  150  lb.  Sifter  and  Mixer; 
Gardner,  tyiH'  “  L,”  G.G.,  3-cwt.  size,  .Mixer 
only,  motorisc*d,  practically  new;  5-cwt.  size 
Burr  Sifter  and  .Mixer,  as  new. — Frank 
Stacey  and  Co.  Ltd.,  X’anxhall  Street,  Bir¬ 
mingham,  4. 

FOR  Sale:  Wgetable  Dicing  Machine  by 
Brierley  and  Collier,  £50;  copper- jacketed 
Pans  (two),  £40  each;  Pudding  l>ejx>sitor, 
“  Universal,”  by  Peerless,  £220;  .Metal 
Di'tei'tor,  “  Cintell,”  fitted  on  wooden  table 
with  Fersi>ex  top  ii  ft.  8  in.  by  2  ft.  ii  in., 
£350;  h.uid  Sausage  Machine,  compact,  £5; 
Potato  Feeler,  “  Peerless,”  VF  14,  £10; 

Potato  Feeler,  “  Peerless,”  \’l’  56,  £25; 

“  Beth  ”  Can  Lalx'lling  Machine,  £50;  .Artofex 
Mixer,  ij-sack,  with  four  liowls,  £750;  seven 
double  compartment  Jelly  Cooling  Tables, 
with  water  jacket.  -Any  reasonable  offer 
considered. — Box  B4843. 

A.P.V.  lo-in.  Sieving  Machine,  viTy  little 
used,  complete  with  .A.C.  motor,  stainU'ss 
steel  construction,  £85;  .Albro  Major,  single¬ 
head  Vacuum  Bottle  Filling  Machine,  stainless 
metal,  complete  with  pump  and  D.C.  motor, 
£45— Box  B4850. 

COMBINED  Sifting  and  Mixing  .Machines, 
sizes  5  cwt.  and  3  cwt.  ex  stock. — .Makers: 

D.  Burr  and  Son  Ltd.,  Drayton  Place,  West 
Croydon. 

GARDNER  Mixer,  as  new,  used  only  a  few 
months,  motorised,  model  L.  GG.  3  cwt.  size. 
One  5  cwt.  size  as  new.  Burr  Sifter  and  Mixer, 
as  used  for  self-raising  flour,  custard  powder, 
etc. — Frank  Stacey  and  Co.  Ltd.,  Vauxhall 
Street,  Birmingham,  4. 

GARDNER  Sifter  and  .Mixer,  size  E,  150  lb. 
capacity,  in  gcxid  working  order. — Frank 
Stacey  and  Co.  Ltd.,  Vauxhall  Street, 
Birmingham,  4. 

HOMOGENISER,  stainless  steel  Tanks  and 
other  equipment,  excellent  condition. — Box 
B4776. 

SOUTHALL  and  Smith  automatic  Weighing 
and  Filling  Machines  up  to  3  and  7  lb.  Gardner, 
size  G,  Sifter  Mixers.  Young  600  lb.  Sifter 
Mixer.  Drum  Mixer,  7  ft.  by  8  ft.  long.  Kek 
Mill,  No.  3,  with  15  h.p.  motor,  etc. — Dartnall, 
248,  HuinlK'rstone  Road,  Plaistow,  London, 

E. 13. 


Pawall  &  Co.,  ‘Drum  Mattor*  Works,  Burry  Port,  Carm 
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TEN  new  twin-roll  Spray  Driers,  Escher- 
Wyss  Sx'stem.  Drier  rolls  of  chilled  cast  iron, 
40  in.  long  by  32  in.  diam.,  for  max.  74  lb./ 
sq.  in.  w.p.,  fitted  air-cooled  dwtor  blades, 
rotary  disc  distribution  trough,  air  spray  jets 
and  worm  discharge  conveyors.  Stainless 
steel  feed  pump,  jacketed  feed  tank,  alu¬ 
minium  encased  powder  dn-sser,  valves  and 
gauges. 

Six  new  Vacuum  Drying  Ovens  of  m.s. 
welded  constr.,  approx.  7  ft.  long  by  42  in 
wide  by  42  in.  deep,  fitted  nine  steam-heated 
shelves  to  carry  thirty-six  acid-resisting 
metal  trays,  36  in.  long  by  16  in.  wide  by 
ij  in.  deep.  Davit  swung  d<.)or  at  e.ach  end, 
h.tnd  wheel  closing.  With  horiz.  wet  vacuum 
pump,  pressure  and  vacuum  gauges,  metal 
trays  and  connecting  pi|H‘. 

Cylindrical  Powder  Blender,  approx.  7  ft. 
6  in.  diam.  by  5  ft.  long,  fitted  internal  flights 
and  equipiH-d  with  twin  discharge  openings 
with  covers.  Blender  is  arrangetl  for  drive  by 
girth  gear  from  electric  motor  through  reduc¬ 
tion  gearbox  and  is  complete  with  steel 
staging. 

Wrtical  open  top  Mixer  by  Kellie,  30  in.  diam. 
by  22  in.  divp,  50-gall,  capacity,  16  g  F'.D.F. 
stainless  steel  lined  monel  met.d  coil  heating, 
1  in.  centre  outlet;  m.s.  mixer  Inxly  on  four 
tubular  legs,  stainless  steifl  fittings,  and  horiz. 
three-arm  nickel  silver  agitator  31  r.p.m., 
motorised  420/3/50. 

Sifter,  Mixer  by  Gardner,  300  lb.  capacity, 
mixing  trough  60  in.  long  by  iq  in.  wide  by 
iql  in.  deep,  with  ribbon-typ<-  agitator. 
Brush  sifter  vee  rope  driven  through  gearing 
by  2i  h.p.  motor,  415/3/50.  Bottom  of  mixer 
hinged  and  fitted  gate  discharge. 

Two  new  Wet  and  Dry  Horiz.  Vacnum  Pumps, 
type  FN.  6,  single-stage,  double-acting  tyi>e; 
capacity  approx.  200  cu.  ft.  per  min.  displace¬ 
ment  at  125  r.p.m.;  fitted  outboard  liearing 
with  driving  pulley;  approx.  12  h.p.  required 
to  drive. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE,  LONDON 
W.I2  T*l.:  Shaphardt  Buck  1070 

&  STANNINGLEY,  Nr.  LEEDS 

Tal.i  Pudtay  2141 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ax.  (t/  0)  makti  a  plat  al  tNaaca 
4  an.  S  O.  Hk- 1S/S.  1lk.3>/- 

For  furthtr  docaili  appir: 

ARTHUR  WHITTAKER  &  CO.  LTD. 

SO  Charck  SL,  Naartaa  Haath,  Manchaitar,  10 


New  Flame-Proofed  Pressure 
Steam  Cleaner  ! 

Utilises  dry  steam  from  factory  line 
with  detergent  at  ISO  lbs.  per  sq.  in. 
pressure.  NO  FUMES. 

Wickham  Industrial  Equipment 
Limited,  Dashwood  House,  Old 
Broad  Street,  London,  E.C.2. 
London  Wall  1 191/2/3 


SECOND-HAND  PLANT  FOR  SALE 

MARMALADE  Manufacturing  Plant  com¬ 
prising:  Kellie  and  Whites  orange  quartering 
machines;  B.C.H.  “  Turnbull”  peel  chipping 
machines;  Kellie  chipping  machine;  Kellie 
shredding  machine;  B.C.H.  8-in.  st.iniless 
steel  pulping  machines;  40-gall,  eaii.icity 
copper-jacketed  boiling  pans;  copper  e  xiling 
tank;  Fnrdy  and  .Autorex  jar  labelling 
machines;  Taggart  steam  steriliser  for  i  lb. 
and  2  lb.  jars. — .Apply  C.  Skerman  and  Sonsj 
1 18,  Futney  Bridge  Road,  London,  S.W.15.’ 
Tel.:  Vandyke  2406. 

AUTOMATIC  Bottle  Labelling  .Machine  by 
G.  D.  Feters  Ltd.,  for  liottles  up  to  10  in. 
high,  single  up  to  4  in.  wide,  or  pairs  to  2  in! 
wide.  Sixty  per  min.  ami  120  per  iniu.  res¬ 
pectively.  .Alachine  motorised  and  adjustable 
for  various  bottles. — Box  B4840. 
AUTOMATIC  Capping  Machine  by  G.  D. 
Feters  Ltd.,  for  pre-screw  caps  and  bottles  or 
jars.  Speed  up  to  300  per  min.  for  sizes 
22  in.  to  10  in.  high  by  4  in.  diam.  or  width. 
.Motorised. — Box  I34841. 

Fhone  q8  Staines 

UNUSED  t)ortable  elec.  .Mixing  .\rms, 
400  440/3/50,  i  h.p.,  geared  1,420/350  r.p.m.; 
£32  los.  each.  Three  copiK-r-jac.  Tipping 
Niixing  Pans,  27  in.  diam.  by  19  in.  (U>ep, 
4.p)'3'50.  Glass-lined  cyl.  enc.  Tanks,  7,(X)0 
and  2,400  gall.  Heavy  twin  spiked  Roll 
Crushers,  27  in.  by  16  in.  and  18  in.  by  12  in. 
“  Perkins  ”  twin  "  Z  ”  blade  jac.  .Mi.xer, 
29  in.  by  29  in.  by  22  in.  Ditto,  20  in.  by  19  in. 
by  16  in.,  with  vacuum  cover.  Bowl  \lixers, 
20-,  40-  and  80-quart.  Roller  Conveyor, 
14  in.  by  8  in.  pitch.  Cooling  or  Drying  Rolls, 
3  ft.  by  3  ft.  and  9  ft.  by  4  ft.  diam.  “  .Alite  ’’ 
Powder  Filler,  i-oz.  to  3-lb.  packets.  Sifter/ 
-Mixers,  24  in.  by  14  in.  by  15  in.,  48  in.  by 
18  in.  by  21  in.,  60  in.  by  19  in.  by  20  in.  .and 
72  in.  by  24  in.  by  24  in.  Chocolate  Kettle, 
39  in.  by  28  in.  deep.  Jac.  Choc.  .Mixers, 
44  in.  by  44  in.  Thirty  “  Z  ”  and  fin  blade 
.Mixejs  lip  to  42  in.  by  28  in.  by  38  in.  Sec¬ 
tional  ste«d  Tanks,  44,<m)o,  10,000,  4,000  and 
3,200  gall.  Dvens,  condensers,  calorifiers, 
i)oilers,  pans,  hydros,  refiners,  disintegrators, 
edge  runners,  extruders,  mincers,  steam  :md 
diesel  engines,  etc. — Send  for  lists.  Harry  H. 
Gardam  and  Co.  Ltd..  Staines. 

THREE  jacketed  Jam  Pans,  copper  bottoms, 
stainless  steel  tops,  60  lb.  working  pressure, 
£55  each;  small  .Almond  Grinder,  £30,  and 
.Almond  Blanching  Machine,  £30. — J.  Harra- 
dine  and  Sons  Ltd.,  294,  St.  James  Road, 
Bermondsey,  S.E.i. 

ONE  .Mitchel  Dryer,  eight  fans,  six  trolleys  and 
wire  trays,  doors  Ixith  ends,  10  h.p.  motor. 
One  Rotary  Dryer  for  continuous  drying  of 
coarse  or  granular  material  with  air  heaters, 
fan,  trunking.  Capacity  i  cwt.  p.h.  evapora¬ 
tion.  One  Retort,  rt“ctangular,  with  swing 
door  20  lb.  w.p.  .All  redundant,  but  in  good 
working  order.  Floor  space  urgently  needed. 
— Dryfotxl  Ltd.,  178-82,  Bollo  Bridge  Road, 
Acton,  W.3. 

FOR  Sale:  .Automatic  Carton  Gluing  and 
Compression  Unit  for  Canned  Products,  etc., 
etc. — Box  B4807. 

PEERLESS  eliH-tric  Universal  Depositor,  late 
Super  Model,  1-4J  lb.,  £175.  Baker  Perkins 
Gridlap  Mixer,  motorised,  late  model,  £225. 
Peerless  electric  Potato  Feeler,  28  lb.,  £45. 
Hobart,  Peerless  and  Crypto  Mixers,  sizes 
:o-8o  (piarts.  .All  in  excellent  condition. — 
Beckett  and’  Co.,  Walton  Street,  Heywood, 
Lancs.  Tel.:  6615. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  LINES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Hav*  you  any  dormant  or  alow  sallini 
(oodt  that  you  with  to  claar  which  ara 
taking  up  valuabla  ipacat  Wa  ara  spot 
each  buyartfor  any  quantity  of  thtabova. 

Sand  dcMila  to: 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN.  LONDON,  N.l 

CAN.  3247  (10  linaa) 

(Pfaoaa  manlion  t/iia  advartitamant  whan  rapfying .) 
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MISCELLANEOUS  WANTS 


SITUATIONS  WANTED 


SECOND-HAND  PLANT  WANTED 


WANTED;  l.arge  quantity  of  2-  or  3-gall,  jars 
with  at  least  4-in.  aperture.  Complete  with 
— H.  \V.  Kedfern  Ltd.,  Garden  Factory, 
Patriiigton. 

I  BUY  discontinued  lines,  old  stocks,  small  or 
large  lots,  canned  goods,  chocolates,  sweets, 
groceries,  biscuits,  hardware,  chemist’s  sun¬ 
dries,  polishes,  soap  powders,  fancy  tins, 
cardbo.ird  boxes  for  packing  chocolates, 
sweets. — Paul,  413,  Bury  New-road,  Salford, 
7.  Tel.:  Broughton  2700. 

advertiser  purchases  Waste  Fats  and 
Oils.  Give  lull  details  and  forward  samples  to 
L.  K.  Stevens,  “  Stella  Maris,"  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229- 

REQUIRED  redundant  Wooden  Boxes,  Cases, 
Bottle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  Burgess  Hill,  Sussex. 
Tel.:  3485. 

medical  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3951-2 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  ofiers  to  Rotunda  Foods 
Co.,  London  Office:  50/5?,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465, 


LABELLING 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 


RAWSON 


ERMOLD 


FLOWERS  •  NEWMAN 

Labellers  always  in  stock 

Estahllshtd  !S7i 

L  mmw  &  SONS  LTD. 

Hi.  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.I5  Tel.;  VANDYKE  2406/7 


FACTORY  Manager  fully  e.xperiencetl  in 
controlling  F'ruit  and  Vegetable  Cannery, 
Buying,  I’roduction,  Costings  and  Sales,  seeks 
progressive  appointment  preferably  I'.K., 
Eire  or  Channel  Islands.  .Age  32. — Box 
B48.S5. 


MISCELLANEOUS  SALES 


RED  Powder  Colour,  Bush’s,  approx.  5  cwt., 
clearance  price.  Electrically  heated  9-gail. 
jacketed  s.s.  Pan  with  agitator.  Emulsifier 
and  two-stage  Cooler,  9  g.p.h.  Electric 
Sterilising  Chest.  All  in  excellent  condition 
and  cheap. — Beckett  and  Co.,  Walton  Street, 
Heywootl,  Lancs.  Tel.:  6615. 


CONCENTRATED  FULL  FLAVOUR 
CHICKEN  EXTRACT  lOO').  Soluble  and  Pure. 

CHICKEN  FAT  AND  CHICKEN  BREASTS 
Each  packed  and  processed  in  one  f  allon  cans. 

Manufacturers  enquiries  invited 
TIPPERARY  PRODUCTS  LIMITED 
Castle  Grace,  Clofheen,  Co.  Tipperary, 
IRELAND 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  7 
IN  ALL  METAL 


SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STRECT,  CAMBERWELL. 
LONDON.  S.E.5.  iOM^nd  60i2 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  S  52  BARBICAN.  LONDON.  E.C.l 
Telephone;  Monarch  6124-6  IJ  llnee) 


WANTED:  Kleetricallv-driven Centrifuge.  Full 
particulars  to  Ihix  B4844. 

RETORT.  Three-crate  vertical  Canning 
Retort  required  with  crates  of  the  low-lift 
type.  Purchase  or  hire. — Details  to  Food 
Research  .Association,  Randalls  Road, Leather- 
head,  Surrey. 


PURDY  Rotary  or  Banks  .Automatic  Bottle 
Labelling  M.Tchines  required.  Condition  not  of 
importance. — Please  state  full  details  and 
price  required  to  Box  B4849. 

WANTED:  One  .A.P.V.  Paraflow  Heat  Ex¬ 
changer,  type  H.T.A.,  second-hand  but  in 
good  working  condition. — Bt)x  B4853. 


ADVANTAGES 
OBTAINED  BY 

Converting  a  Private  Family 
Business 
into 

A  PUBLIC  LIMITED 
LIABILITY  COMPANY 


1.  Removal  of  Business  from  penal 
applications  of  Death  Duties. 

2.  Owner  receives  large  TAX  FREE 
CASH  payment. 

3.  Existing  Management  with  effec¬ 
tive  control  can  remain. 

4.  Shares  become  readily  Market¬ 
able. 

5.  Continuity  of  Business  is  assured. 

Future  finances  of  dependents  secured 


Proposals  submitted  without  obligotion  or  charge  by: 

REGINALD  TERRELL 

Managing  Director, 

BUSINESS  BROKERS  LIMITED 
46  ST.  JAMES  PLACE.  LONDON.  S.W.I 

Tolophono;  Hyde  Park  4720  &  5418 


TME  ilDDDBiaGYOliil  Ndjlf 


Send  your  enquiries 
to  the  Produeors 

s.  Pn©Piyi€E  €©.  ITD. 

HIGHLANDS  HILL.  SWANLEY.  KENT 

Telephone  :  Swanley  Junction  2306/7 
Telegraphic  Address:  “Namsoluc,  SwanUy  Orpington" 
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vacuum  pumps 


row  PACTOAY  0>  lAiOiATOHY  ^MPQSCS 


All  Types 
for 

All  Duties. 

Wet  and  dry 
pumps  of  all 
sizes. 

Reciprocating 

and 

Rotary  Types. 

Single  and 
Two-stage 
High  Vacuum 
pumps. 


Pulsometer  engineering  C  V!.. 

nine  Clms  Ironworks.  Readin9. 


PRECISION 


INSTRUMENTS 


Polarimeter 


Incorrodible  glass  circle  divided  to  read 
by  vernier  to  0  01®. 

Polariser  transparent  to  u.v.  light.  Quartz 
fluorite  objective  available  to  replace 
telescope. 

A  full  description  wiM  bd^tent  on  application  lo  the  makers; 

ttpiUngham  &  Sianipy  Lid. 

DEPT.  FM.  71  HORNSEY  RISE.  LONDON.  N.I9 
PHONE:  ARCHWAY  2270 


M  E  AT 

Consult 

NORWOOD 

SPECIALIST  SUPPLIERS 
to  the 
HEAT 

MANUFACTURER 


W.  NORWOOD  &  SONS  LTD. 

MEAT  IMPORTERS 

LONDON.  E.I8 

Talaphon*  WANSTEAD 

and  at 

GLASGOW  —  NEWCASTLE 
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ARE  YOU 


BANDY^MINDED 

RUBBER  BANDS  of 
suitable  size  and  strength 
can  cut  costs  considerably 
and  speed  up  production. 
In  almost  every  industry  rub¬ 
ber  bands  can  be  used  to  great 
advantage.  We  will  gladly  sug¬ 
gest  ways  in  which  rubber  bands 
can  save  your  time  and  money. 
Simply  write  or  ’phone  for  samples, 
details  and  ideas  to 

COOMBS  of  mMBieooN 

makari  of  ‘STANDARD  BRAND'  Rukktr  BaitH 

(Please  mention  this  paper) 

H.  A.  COOMBS  LIMITED 
Standard  Works,  Richmond  Road,  Wimbledon,  S.W.20 
Phone:  WIM  6S55  Crams:  Absentment,  Wimble,  London 

end  at:  30  HYDE  ROAD.  HANCHESTER.  12  Phone:  Ardwick  6012 

40  WEST  NILE  STREET.  GLASGOW,  C.I  Phone:  Central  3343 


CVlll 


Decembeff  1954 — Food  Manufacture 


CLO 
Dl  V 


SURE 

ISION 


Apart  from  the  attractiveness  of  your  package  you  must 
effectively  seal  your  product,  so  ensuring  the  maintenance 
of  its  quality  during  display  and  storage.  Let  us  share  with 
you  the  accumulated  knowledge  and  experience  which  we  have 
built  up  over  the  last  thirty  years  in  the  field  of  efficient  seal¬ 
ing,  not  only  in  our  Factories  but  in  our  Research  Laboratories. 

Plain  or  printed  tinplate  and  aluminium  closures  of 
all  types;  translucent  and  opaque  moulded  closures 
in  all  colours,  comprehensive  range  of  stock  patterns; 
Stoppered  or  Flanged  top  corks,  etc. 


IJi^lTED  GLASS  BOTTLE  AA UEALTIJRERS  LTD 

8  LEICESTER  STREET.  W.C.2  ■  Telephone:  GERRARD86II  (18  lines)  Telegrams  UNGLABOMAN,  LESQUARE.  LONDON 


Closi^res  good  effoi^gh 
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FOOD  MANUFACTURE 


STRUM 


^  Inside  Story  of  S 
the  Drayton -Armstrong 


^*Got  my  Drayton-Armstrong  Book  to-day.  Chief.” 
“So  zvhat.  Son.” 

“I  can’t  quite  see  how  the  free-floating  lever  arrange¬ 
ment  works.” 

“  X ever  mind.  Son.” 

“How  d’you  mean,  never  mind?  Doesn’t  it  matter?” 

“’Tisn't  hozc  it  zvorks  that  matters,  my  lad.  It’s  zcliat  it 
does  that’s  important.” 

“W’hat  does  it  do.  Chief?” 

“Gives  the  trap  the  highest  eapaeity  and  lonijest  life  of 
any  trap  there  is,  my  lad.” 


VALVE  SEATING 
of 

itwl  «llov  el  e>- 
icptioMl  lMrdne». 


INVERTED 
lUCKET  in  bit, I 
lei  leluieled 
tleem  up  to  ISO 
lb,,  in  lUinIe,, 
itrel  lot  hiehci 
picsfuie,  end 
lupcrhcal. 


AIR  VENT  I 
euleiMtii  opciition 
fiitheut  euiibery 
iiedqet,. 


BODY  &  COVERS 
in  letl-iion.  Qun- 
meUI  0,  leigrd 
iInI. 


The  uninue  free-floating  lever  system  High  leverage  gives  the  Orayton- 

is  almost  (ompletely  frictionless;  there  Armitrong  bigger  discharge  capacity: 

IS  nothing  to  clog,  slick,  bind  or  size  lor  size  it  can  handle  MORE  con- 

collapse  This,  combined  vrith  the  high  densate.  The  Drayton-Armstrong  gives 

material  and  manutacluring  specilica-  a  trapping  performance  over  the 

tion  makes  the  Drayton-Armstrong  whole  of  its  long  life  which  cannot 

virtually  trouble-free.  be  bettered  by  any  other  system. 

(The  Drayton-Armstrong  Book  on  trapping 

explains  all  this  and  is  zcell  aorth  zeriting  for) 


DA39 
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